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AMERICAN 
CAN 
COMPANY 


Principal Sales Offices 








New York Chicago Baltimore San Francisco 





THIS PAGE DEVOTEDTO 


MEMBERS OF 











National Canned Goods and 


G a 


Dried Fruit Brokers’ ls, 








ASCO: 


SECRETARY—J. L. FLANNERY, JR., CHICAGO, ILL. 


W. H. NICHOLLS é CO. 


Canned Goods 
Brokers 


33-35 River St.————— CHICAGO 


J. L. FLANNERY, JR. 


BROKER 
42 River st. - CHICAGO 


J. K. ARMSBY CO. 
Wholesale... 
Brokerage and Commission 
ranches... Pacific Coast 


a Francisco P 
ew York 
Angeles 








LUMAN R. WING & CO. 


WHOLESALE COMMISSION MERCHANTS IN 


Salmon, Canned Goods, 
Raisins, ‘Dried Fruits, Etc. 


2-4 Wabash Avenue, Chicago 


GOODLETT & BOLLES 


GROCERY BROKERAGE 





Cans, Boxes, Labels 


42 River St., CHICAGO 








EDWARD P. SILLS 


Packers’ Agent and Broker in 


@anned Goods... 


42 RIVER ST., CHICAGO 
Correspondence Solicited. 
Liberal Advances on Jonsignments. 





LOUIS M. PARK COMPANy 


Established 1896 


Canned Goods 
Brokers 


OFFICES 
Minneapolis 
St. Paul 
Duluth 


— | Note.—We cover all jobbing points tributary to 


EMERSON & HALL 


OFFICES: 


CANNED GOODS. 
ON DRIED FRUITS 


CANNERS ano PACKERS AGENTS 
CORRESPONDENCE SOLICITED 


pene Cover all Jobbers in Nebraska and Minnesota. 


'B. D. ANG 


Merchandise Brokers 


No. 9 Arcade, - FT. WAYNE, IND. 





T. J. O'BYRNE & CO. 
Brokerage Commission 


Canned Goods and Dried Fruits 


42 RIVER $T., CHICAGO 














ESTABLISHED 1859 


J Jacob J.Peres & Co. 


CANNED GOODS 
BROKERS. . Write Us 


|/MEMPHIS, TENNESSEE 
Canned Goods, Dried Fruits, | 





AHRONS-SEIBERT GO., LTD. 


NEW ORLEANS 


KANSAS CITY, MISSOURI) canNED GOODS BROKERS 





Selling Agents Southern Packers 
SHRIMP AND OY STERS 
Sole Ax nts Green Heart Extract 
TABASCO. SAUCE” 


E. eH SHRINER re} co. | des Solicited. 


Manufacturers’ Agents and Brokers in 


Canned Goods and Cans: 


BALTIMORE, MD, 


WM. M. McKOWN 


Broker in 


Canned Goods 


NNA & SMITH, 


BROKERS IN 


CANNED GOODS AND CANS 


BALTIMORE, MD. 





S. P. CALKINS 6G CO. 


MERCHANDISE BROKERS 


To Jobbers Only. 


and DRIED a. 1106-1109 Tennessee Trust Building 


LOUISVILLE, KY. 


MEMPHIS, TENN. 


BLL 





these cities. No better equipped brokerage firm 
in the west. 





WILLIAM DUGDALE 
| CANNED GOODS COMMISSION 
AND CANNERS’ SUPPLIES 
| 301 Maiestic Building 
INDIANAPOLIS, IND. 


HOOKE-FIELD co, 


SAN FRANCISCO, CAL. 
Wholesale Commission and 
Canned Goods Brokers 


Eastern Corn and Peas a Specialty 





WALTER A. FROST & CO. 
Brokerage and Commission 
Canned Goods and Dried Fruits 


( orrespondence Solicited 
34 WABASH AVE. 2 CHICAGO 





GETTYS & GILBERT, 
BP2KERS AND 
COMMISSION MERCHANTS 


CANNED Goobps, DRIED Fruits, 
SALMON, CALIFORNIA PRODUCTS 


806 Spruce St., ST. LOUIS, MO. 





Griffith-Durney Co. 
TEMPORARILY LOCATED AT 
1159 Jefferson St., Oakland, Cal, 


ADDRESS ALL COMMUNICATIONS THERE. 





S. W. HUGHES 


CANNED GOODS 
BROKER 


326 12th St.,OAKLAND, CAL. 








THE CANNER AND DRIED FRUIT PACKER. 








Canned Goods Brokers and Commission Houses 





——— 


T 


HE J. M. PAVER COMPANY 





EXCLUSIVE CANNED GOODS BROKERS 


CHICAGO, 53 River Street a a a 


INDIANAPOLIS, Commercial Club Building 





—_—_ 
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BAKER & MORGAN. 
Canned Goods Brokers 


ABERDEEN, MARYLAND | 
OUR SPECIALTIES: CORN AND TOMATOES. 


| Baltimore, Md. 
Boston, Mass. 


P. R. DELILE & COQO:-;s 
MANUFACTURERS AND PACKERS 


SALES AGENT 


General Merchandise Brokers 
West New Brighton aazo New York, City 


Philadelphia, Pa. New Haven, Conn. 
Springfield, Mass. 
Portland, Me. 


Providence, R. |. Albany, W. Y. 


Accounts solicited 
Equipped for introduc- 


We cover all of the Jobbing Trade in the East. 
in Canned Goods, Dried and Preserved Fruits. 
tory retail work. 





 -*F KESSELL 


& COMPANY 


BROKERAGE AND COMMISSION 
CANNE FP @Goopvses, FRUi''T oS PULP S 


Consignments received, and highest prices obtained. Correspondence invited from Canners with quetations on goods suitable for the United King- 
d 


om. Open for first-class Agencies. 


Bankers: 
LONDON BRIDGE, LONDON, S. E., 


London Joint Stock Bank, London, England. 
ENGLAND 





SPECIAL OFFER 


EXTRA-SELECTED SWEET CORN HAND-PICKED 
CUCUMBER, PUMPKIN AND SQUASH SEED 


WRITE OR WIRE FOR EXTRA SPECIAL QUOTATIONS 


SWEET CORN | CUCUSIBER 
._,:. .|Early Frame 
Extra Early Varieties rary Short Green Pickling 


Crosby’s (Original Strain) |Nichol’s Medium Green 


Used almost entirely by Maine packers | Westerfield Chicago Pickling 


Mammoth White Cory Boston Pickling 
Jersey Pickling 
Medium Early Varieties. Green Prolific Pickling 
‘Extra Early Green Prolific 
Marblehead Mammoth Early Snow’s Pickling 
Hickox Improved |White Spine, Rawson’s 
Ferry’s New Early Evergreen White Spine, Vaughan’s 
” White Spine, Peerless 
Late Varieties. 'White Spine, Improved 
lammoth Late ‘White Spine, New Century 
Egyptian \New Ideal Pickling 
Stowell’s Evergreen 


WINTER SQUASH 
Country Gentleman 


‘Boston Marrow 
PUPMPKIN 


‘Hard Shell Boston Marrow 
Small Sweet or Sugar 


|Hubbard (selected) 
‘Chicago Warty Hubbard 
Connecticut Field 


‘Marblehead 
|Gregory’s NewGolden Bronze 


We still have limited quantities of choice 
stock to offer. 


Western Seed & Irrigation Company, 
Wholesale Seed Growers # & ‘FREMONT, NEBR. 








Books for Canners 


Canning and Preserving, with Bacteriologi- 
cal Technique, by E. W. Duckwall, M. S., 
500 pages; $5.00. 

Fungi and Fungicides. By Prof. C. M. 
Weed. Illust. 222 pages, 5x7in. Cloth. $1.00. 

Silos, Ensilage and Silage— By Manly Miles, 
M. D., F. R. M. 8S. Illustrated. 190 pages. 
5x7 in. Cloth. 50 cts. 

Asparagus— By F. M. Hexamer. IIlustrat- 
ed. 174 pages, 5x7 in. Cloth. 50 cts. 

The Book of Corn—By Herbert Myrick, as- 
sisted by A. D. Shamel, E. A. Burnett, A. W. 
Fulton, B. W. Snow, and other specialists. 
Illustrated. Upwards of 500 pages, 5x7 in: 
Cloth. $1.50. 

Manual of Corn Judging—By A. D. Shamel. 
Illustrated. 5x7 in. 50 cts. 

Field Notes on Apple Culture—By Prof. L. 
H. Bailey, Jr. Illustrated. 90 pages, 5x7 in. 
Cloth. 75 cts. 

Peach Culture—By J. Alexander Fulton. 
Illustrated. 204 pages, 5x7 in. Cloth. $1.00. 

Insects and Insecticides—By Clarence M. 
Weed. Illust. 334 pages, 5x7 in. Cloth. $1.50. 

Strawberry Culturist— By A. S. Fuller. 
Illustrated. 5x7 in. Cloth. 25 cts. 

Plums and Plum Culture—By Prof. F. A. 
Waugh. Illust. 391 pages, 5x7 in. Cloth. $1.50. 

Spraying Crops—Why, When and How— 
By Clarence M. Weed. Illustrated. 5x7 in. 


150 pages. Cloth. 50 cts. 
Order through the CANNER, 22 Randolph St., Chicago 
CASH WITH ORDER 























THE CANNER AND DRIED FRUIT PACKER. 














SELLS 
CANNING MACHINERY OF ALL KINDS 


INCLUDING THE CELEBRATED 


Queen Anne Cooker 








SIMPLE — Light Running — Easy to Clean — None Better 
SEND FOR DESCRIPTION, TERMS, ETC. 


COTTINGHAM 








1S HEADQUARTERS 


FOR SALE OR PURCHASE OF 


2nd Hand Machinery 


List with me material for sale 
or state your requirements 


CAN YOU USE ANY OF THE FOLLOWING? 


PRICES RIGHT 





tem No 


i. 3 30x60 Baker Kettles 


ty 


13 Horizontal Baker Kettles 
1. 4 30x60 Open Kettles 


2 Hand Power Air Pumps 


yI 


6 2 Air Tanks 


“I 
IN 


Cob Crushers 

8. 1 Lang Wire Solder Outfit 
9, ( Morral Cutters 

10. | (‘ox Silker 

it. 3 Advance Corn Cookers 
i2. 2 Ilemingway (un Cookers 


13. | Second Hand Double Conant 


Cooker 


14. 3 Kiser Hoists 





ADDRESS H. COTTINGHAM, BALTIMORE, MD. 











































THE ‘CANNER AND DRIED FRUIT PACKER. 


The 
Stickney 


and Syruper 


Double or Single Line, Capacity 

1000 to 1500 per hour to the 

Line, according to size of bean, 
can or stud kote. 


TESTIMONIALS: 


‘*We consider it one of the 
best pieces of machinery in 
our factory.’’ 

ELYRIA CAN’g Co., 
Elyria, Ohio 
“The machine is a very 
: satisfactory one, clean, neat, 
* and uniform in filling.’’ 

f DICKINSON & Co., 

& Eureka, Ill. 
—<—== SLL — ~ = = = 





Special filling machines for all purposes, handling light 
and heavy Syrups, Condensed [lilk, Baked Beans, Fats, 
Oils, Mustard, etc. in round or square cans or glass iars. 


New England Special Agent for 
Sprague Canning Machinery Co,’s full line 


Henry R. Stickney, Portland, Maine 


Bean Filler 
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BUCKLINITE. 
Coated Cans 








If you contemplate using our coated cans 
you should give us your order as early 
as possible to insure having them when 
needed. There is every indication that we 
wi'l be taxed beyond our capacity. 

The coating of these cans is composed of a 
vegetable gum entirely harmless. Process 


and article patented. 








National Canning & Mfg.Co. 


——=— C. S. BUCKLIN, Manager ——— 
Boston and Hudson Sts., BALTIMORE 
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LINK-BEL 
PATENT PEELINGand TRANSFER TABLE 


buiit in any length for 75 to 200 peelers, also Ele- 
vators and Conveyors for handling green corn, 
husks, cobs, cans, crates, baskets, boxes, slops,etc. © 


LINK-BELT MACHINERY CO., CHICAGO, ILL. 


IMR. CANNER. | 


have you a Copy of Prof. Duckwall’s Book Can- 
ning and Preserving with Bacteriological Tech- 
nique? Every Processor should have a book. 
Study your business. Understand what you 
are doing. You can command double your 
Present salary and be worth it to your employ-. 
er. Price, $5.00. Postage, 29 cents. 
























“THE CANNER,” 22 Bast Randolph St., Chicago. 


Order through 
























Special Eastern Agent for 
The “Sprague”’ 
Line of Canning Machinery 


‘‘Hawkins’’ Continuous 
Capper, ‘‘Jersey Queen’’ 


Filler, Model ‘‘M’’ Corn 


whet ‘ Cutter, Corn Cookers, 

Canning Silkers and all 

Factory, Machines for 
I sell it. Canning Purposes 


608 Page Catalogue 
for the Asking 


Cans, Shooks, 
Solder, Crates, 


Don’t Worry, 
ask me, I'll get 
it for you 


Climax Flux, 


“Lockwood” 
Gas Machines, 


Tools, Etc., Etc. 


Correspondence Solicited 


My Motto: The Buyer Must be Satisfied. 














THE CANNER AND DRIED FRUIT PACKER. 








.BARGAINS.. 


Ames Vim Engine, cylinder 13 in. diameter by 





_ 


1 Crosby Lock Seam Body Maker, equipped for 
standard diameter Nos. 2 and 3 cans. 15 in. stroke. 

1 Crosby Header for two-pound cans. Huntley String Bean Grader. 

1 Crosby Rotary Crimper for Nos. 2 and 3 cans. Stacks No. 10 Iron, 3 ft. diameter, 50 ft. long. 

Treadle Stamping Presses, 


Ww Ww 


1 Crosby Rotary Crimper for No. 2 and gallon cans. 
2 McDonald Testers. Stevens Tomato Filler (foot power). 
1 Utica Industrial Co. Automatic Header for two- Walker- Pratt & Co., 80 gallon Steam Coil 
and three-pound cans. Kettle. 
1 Utica Industrial Co. (new) Automatic Header 1 Lockwood No. 6 Carbureter. 
for two- and three-pound cans. 2 Springfield No. 3 Carbureters. 
1 Conant Double Filler-Cooker. 1 Stevenson Single Can Tester with Air Pump. 
1 
2 
3 


— 


1 Burnham Double Filler-Cooker. Stevenson Rotary Resin Grinder. 
1 Hawkins Capper, (new). 
1 Perfection Rotary Crane. 
ALL OF ABOVE ARE IN FIRST-CLASS ORDEK 
Shipping Point Rome or Utica, N. Y. Prices on Application 


Tons Can Caps for 1%-inch Opening. 
Merrell-Soule Rotary Silkers. 





ADDRESS 


S. F. SHERMAN, UTICA, N. Y. 














Double Chain Floater 


<< 
~ 
< 
CEES 
~. os dl > = 
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This Machine is the very latest design of Chain Floater, and will float the tops and bottoms of 130 3-lb. Cans per minute. 
It is a Complete Machine in every respect, having aciding and cooling belt devices attached, and has proven to 
be a great solder saver. It is made either with or without a coal furnace, 


SEND FOR FREE CATALOGUE 


Factory: 125-127 E. Falls Ave. Office and Salesroom: 200 W. Falls Ave. 


Slaysman G Co., saciivone 1! (Ne Seren yan 




















THE CANNER AND DRIED FRUIT PACKER. 
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T he Hammond Labeler 











FOR THE-——————— 
LARGEST CAPACITY 
GREATEST ECONOMY 
LEAST TROUBLE 


MOST PERFECT LABELING 














vervrrvvrrerrererrrrrerrreree rrr reerriieeny 


If you saw the Hammond Labeler at the Convention we don’t need to say anything to you. 


If you did not see our Labeler let us send you some information concerning it. 





The Atlantic Machine Works 


WESTMINSTER, MARYLAND 
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the A 11tO ~ 
‘Lipper 


Attaches to the Hawkins Capper. Hun- 

dreds in successful operation on all 
classes of goods. Perfectly automatic and 
reliable. Same capacity as capper. Easily 
adjusted in every respect. Less solder, less 
leaks. Adapted for 2, 2% and 3 Ib. cans. 














FULLY GUARANTEED 


s 


ORDER EARLY. 


We have to refuse late orders 
every year 


s 


TN egress once Chicago Solder Co. 
Az RIVER aun, eas. _— 44-56 N. Union St., CHICAGO, ILL. 
































Bucklin’s GYGLONE Pulp Machine 


MANUFACTURED 


The Sinclair-Scott Company, Baltimore, Md. 


UNDER THE BUCKLIN PATENTS 


BY 





This is the Best Machine in use for making Tomato Pulp for Ketchup and for 
Preparing Pumpkin for Canning. 


It is rapid, continuous in action, and self-cleaning. 
CAPACITY —75 tons Tomatoes per day; 50 to 60 tons Pumpkins per 
day. FLOOR SPACE - 4x6 feet. WEIGHT—700 Ibs. 








WESTERN AGENTS 


Sprague Canning Machinery Company, 


CHICAGO 
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THE CANNER AND DRIED FRUIT PACKER. 
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Established 1875 & M.G. Madson, Pres. A Incorporated 1892 
&A C.L. Kunz, V.-Pres. A C. Madson, Sec. and Treas. & 








THE 
M. G. MADSON 
SEED CO. 







Seed Growers «: Merchants 
Specialty CORN 
of Growing 
hg tone TOMATO 
Trade dda PLANTS 





Office and Warehouse: MANITOWOC, WIS. 
Seed Farm and Green House: MADSON STATION, W. C. R. RB. 


- 
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OF INTEREST TO CANNERS 


ITH the clock device made by John T. Staff, Jr., 
\ K } of Terre Haute, Ind., there can be no possible 
chance for over-cooking or under-cooking. 
Planned similar to an alarm clock, this sounds 
an alarm one minute before the time is up as indicated by 
the hand on the dial on the face of the clock. The number 
of minutes { re- 
quired for: the — 
processing is 
thus shown; the 
figures ranging 
from 1 to 120; 
the processor 
turns the hand 
to the number 
of minutes re- 
quired, same 
operation sets 
the alarm; then 
he can pursue 
other duties 
without any fur- 
ther attention 
as to the time 
that is passing. 
One minute be- 
fore the time is 
up the bell will 
ring. 
@ <A number of 
leading packers | 
have adopted 
this time device 
and it has 
proven entirely 
satisfactory in 
every instance. 
$7.50 to $3.50 on 
himself. 

















Mr. Staff has reduced the price from 
account of being able to make all paris 
JOHN T. STAFF, Jr., Terre Haute, Ind, 











SUSPENSION BRIDGE, i 


PEA HULLING MACHINERY 


HT 
HI 





wee at office of the 


Niagara Falls, 
N. ¥. 


GENERAL BUSINESS 
CORRESPONDENCE 


ADDRESS US 


Cadiz, Ohio 





THE CHISHOLM-SCOTT Co. 


Baltimore Headquarters 


SINCLAIR-SCOTT CO,, 


Wells and Patapsco Sts., 
Rear of 1800 Light St. 











THE CANNER AND DRIED FRUIT PACKER. 


Power Transmitting. Elevating and 


Conveying Machinery 





Rope Transmission Belt Conveyors 


Appliances, for all purposes, 
Chain Belting, Barrel Elevators, 


Sprocket Wheels, Package Carriers, 
Friction Clutches, 


Shafting, Pulleys, Gearing. 


Spiral Conveyors, 


Elevator Buckets. 


Webster Manufacturing Company 


1075-1097 West 15th Street, CHICAGO 
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The INVINCIBLE 
String Bean Cutter 


FOR CUTTING 
String Beans, Pie Plant and other like material 


} INVINCIBLE Ne*Ee 





Designed on thoroughly practical lines. Has been opera- 
ted in modern plants and proven the best made. The 
machine cuts to size, removes small fragments and prepares 
a perfect product. Guaranteed in every respect. 


Write for prices. 


Invincible Grain Cleaning Co. 


“Invincible’’ Works, = = Silver Creek, N. Y. 


Manufacturers of 


The INVINCIBLE String Bean Grader 








NEW BUCKLIN 


PEA FILLER AND BRINER 








MANUFACTURCD BY 


THE SINCLAIR -SCOTT COMPANY 


Manufacturers of Canning House Machinery 
BALTiMORE, MD. 


Condensed 
Paste 
Powder 


CHEAPER THAN 
FLOUR PASTE 


Being dry it saves 


et Mut im _ , 
freight and can be 





my shipped in mid- 
TRA A DE MF S ARK winter. One pound 
will make in one minute two gallons of snow-white paste, where 
boiling water or steam can be had It makes three times more 
PASTE than cold water Paste Powders. 
In Barre's of about 240 Ibs......-.......-6 cents per Ib. 
In 50 and 100 Ib. packages............. 8 “ 


For lacquered and plain white tin. Prevents rust spots and does 
not affect the most delicate colors. Keeps sweet in any weather 
and does not warp or wrinkle the paper. The BEST paste for tin 


in the market. Has to be reduced with 50 per cent. of water. 
In Casks eenlbtiidicienieal dora, cit aie 37 cents per gallon 











THE ARABOL M’F’G CO. 
100 WILLIAM STREET, NEW YORK 
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“Hozolute Purity’’ 


HE nearer the canner approaches absolute 

purity in his product, the better will be 
its keeping qualities and the higher the price 
it will command. 


WYANDOTTE 
CANNER’S CLEANER 4%» CLEANSER 


is an absolutely pure washing compound and 
free from all injurious or harmful ingredients. 
@ Its use enables the canner to maintain a de- 
gree of cleanliness impos- 
sible with any other pro- 
duct. It removes all taint, 
sourness and bad odors as 
easily as it does ordinary 
dirt. In fact, it works for 
both your reputation and 
your living, and with it all 
is sold at a price so low 
that you cannot afford to 
deny yourself the benefits 
it brings. 


The J.B. Ford Co. 


FEES 





None Genuine except with 
this Trade Mark 









° WYANDOTTE Ks 
5 


% 
wa oe 
R anp 


In Every Barrel. 


Sole 


mfrs. Wyandotte, Mich. 


CCAM LADD DDDVDUDUBDDVASEADADGA AA AM GALA :L LAG A 474 


EEE EDEL Ee EEE EES 


4 


GVM DCUCAM MAM GG DAG DUG DVRMEVEUWMD EMME GAAGSAb Mb be behest bette ete te 





THE CANNER AND DRIED FRUIT PACKER. 








Calcium 


SPECIAL MAKE 
FOR 


Canners Use 


NO 
BLACK CANS 





WRITE 


James H. Rhodes & Company 


INCORPORATED 


CHICAGO 














MOORE McFERREN 


BOXES 


are GOOD boxes 





Made of Cottonwood 
Lumber 


ANDSOME LABELS are not in keep- 
ing with unsightly boxes. The Moore 


H and McFerren boxes are sawed and 


planed boxes, clean and well made up, and 
superior in EVERY RESPECT to the cheap 
veneer boxes used by some manufacturers. 


We shall be pleased to call on or correspond with 
you in regard to your future business. 


Moore G McFerren 
HOOPESTON, ILL. 























Heyden 
Sugar 
Crystals 


Not a Preservative, 
But a SWEETENER 


Purer, cleaner, more healtful, cheaper and 
better to use than cane sugar. 
WRITE FOR AUTHORITIES 


A. KLIPSTEIN & COMPANY, 


122 PEARL STREET, NEW YORK CITY 


BOSTON, 283-285 Congress Street, 
PHILADELPHIA, 50-52 N. Front Street, 
PROVIDENCE, 13 Mathewson Street, 
CHICAGO, 134-136 Kinzie Street, 


HAMILTON, CANADA, 24 Catherine Street N. 
MONTREAL, CANADA, 17 Lemoine Street. 


BRANCHES: 












































THE CANNER AND DRIED FRUIT PACKER. 11 


Anyone can SAY their flux is as good as mine 
but there is something besides talk behind the 
sale of 


tandard 
olderin 


lux, 


and the 
people who pay more money for my flux don’t do it because 
they like to spend their money. They do it because they 
find it pays for itself. @ Next week I'll tell you another 


reason why you should use my flux. 





Manufactured by 


Marlou Chemical Company, Jersey Gity, N. J. 


JAMES M. WAIT & COMPANY, General Western Agents, Ceylon Building, CHICAGO, ILLINOIS 























The Garland Junior shown here- 
with will produce gas enough to run 
(3) lines at a saving of from 35 to 50 
per cent. over City gas utilizing stove 
gasoline 68° to 74° test. 


NO WASTE, NO SMOKE and NO ODOR. 


Will utilize every drop of oil under 
a state of perfect combustion, furnish- 
ing gas and air blast through one line 
of pipe. 





| EFFICIENT AND ECONOMICAL GAS, 
| 





Machines shipped on approval, 
Fully guaranteed. 


Garland One Pipe Gas Machines are used 


and endorsed by representative canners and 











packers. 





Write for testimonials and particulars to the 


Garland-Vila ~Mfg. Co., 
46 So. Clinton St., Chicago. 
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srt CANNER AND DRIED FRUIT PACKER. 








FIRE AND FREIGHT 











@ Did vou ever think what 
a safeguard our humerous 
Factories offer vou against 
loss of your CAN SUP- 
PLY by firer 

‘C@Or what a saving in 
freight is caused by their 
wide and favorable loca- 
tion? 








wail 











American Can Co. 


New York——Baltimore- Chicago——-San Francisco 


— 






































—— 
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SUBSCRIPTION RATES 


United States and Canada, OM€ Year... «2... ceeececcce cere cere . $3.00 
SD, GRD SORE, oni ccncdacdsscacidbdadbeennasinetsnscessadeheiens 5.00 
6 Remittances may be made by Post Office Order, Registered Letter 
Check, Draft, Express Money Order, or Order on the house in Chicago 
with which the subscriber is doing business. 











ADVERTISING 
Advertising rates made known on application. Copy for and changes 
n advertisements must be in this office on Monday preceding the date 
of issue. 





CORRESPONDENCE 


Correspondence upon all subjects of interest to the trade is solicited 
Items of news, both personal and general are always interesting, and 
we wish each subscriber to assist in making The Cannerand Dried Fruit 
Pucker the newsiest journal in the trade. 

Ia correspondence, writers will observe the following regulations: 
communications must always be accompanied with the writer’s name, 
as no attention is paid to anonymous letters. A designating mark will 
be used where publicity is not desirable. We do not hold ourselves re 
sponsible for views of correspondents, but all interested are cordially 
invited to use our columns freely. 

Literary contributions are invited from all interested in the advance- 
ment of the canning industry. Payments will be made for all special 
papers on practical, mechanical or scientific subjects of value to the indus- 
try which are accepted and published. 





ENTERED AT THE CHICAGO POST-OFFICE AS SECOND-CL-ASS MATTER 








The scarcity of canned and cured fruits is being felt 


by al! distributive factors. 
s- * 8 
Those who wish to buy as well as those who want 
to sell second-hand canning machinery should use 


Cannerk Want Ads. They get results. 


> * 8 
The suspicion that the Heyburn pure food bill has 
been “hung up” in Congress is becoming very general. 
In the minds of many it is settling into a conviction. 
Lobby influences have been at work with redoubled 
clergy, and apparently with effect. The silence of late 
concerning national food legislation has been signifi- 
cant, at least. 


The Burnham & Morrill Co., Portland, Me., have 
begun an extensive advertising campaign for promot- 
ing the consumption of their “Paris” brand of canned 
corn. They are advertising in both trade journals ana 
newspapers, and in addition are sending literature di- 
rect to housekeepers. Increased business ought to be 
the result. 


¢ ” J 
The New York State Agricultural Experiment Sta- 


tion will shortly publish a bulletin treating of the dis- 
tribution of varieties of apples grown in that state. 
This bulletin is based upon information collected in 
preparing the two volumes of “The Apples of New 
York,” and will include the description in concise tab- 
ular form of the varieties given in that work, and will 
also indicate the adaptability of each variety to each 
of the ten districts in which the State has been di- 
vided. The bulletin will be sent to all who are listed 
as members of the Western New York Horticultural 
Society of the New York State Fruit Growers’ Asso- 
ciation and to the nurserymen of the State. It will 
also be sent to others who notify the experiment sta- 
tion, by postal card, that they desire it. Persons wish- 
ing to receive it should specify “Apple Catalogue.” 
ss * 8 


Commenting on the current business situation, Brad- 
street's weekly review notes that “Continued favor- 
able weather has allowed good progress in planting, the 
germination of crops, the enlargement of country re- 
tail trade, improved reorders for summer goods, and 
the placing with confidence of a volume of fall orders 
fully equal to a year ago. Collections also have meas- 
urably improved. Easier money for legitimate busi- 
ness needs is likewise foreshadowed. Railway earn- 
ings are large, clearings still make records of this sea- 
son of the vear, and call for replacement at San Fran- 
cisco is a feature helpful to trade in many _ lines.” 


Dun’s weekly review of the general trade situation 
says: “Railway earnings have continued to surpass 


those of the corresponding period in any previous year, 
the gain for April being 9.3 per cent over the same 
month of 1905, and other standards of measurement 
make equally gratifying exhibits. The only draw- 
backs regarding the future are the labor controversies 
and the stringency in the money market, neither of 
which may prove of more than temporary duration.” 
Dun’s report on trade in the Chicago district states that 
“Labor troubles and a relatively large number of com- 
mercial defaults are the unfavorable developments of 
the week. Against these there is no diminution in 
new demands for future execution, while current con- 
sumption is seen to maintain its high level and money 
movements have turned for the better after the strain 
of heavy withdrawals from local bank deposits for San 
‘rancisco’s account. 
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CONTINENTAL CAN COMPANY 


A. W. NORTON, Vice-Prze’r. 

F. P. ASSMANN, Szor & Treas. 
J. CO. TALIAFERRO. 

B. H. LARKIN. 


SYRACUSE 


oO. A. SUYDAM, Saxrzs Acurt 


A Word or Two About Caps 








TO THE CANNING TRADE: 


After you have selected your make of cans—and we assume that you 
have done this with due regard to the materials used, the workmanship employed, 
and the reliability and the responsibility of the can maker—there naturally arises 
the question of closing the can, whether you will buy the solder hemmed caps, 
or use the plain cap and buy solder. 


The solder hemmed cap is growing very rapidly in favor. Its use is 
becoming more and more general each year, both east and west. There are 
many reasons for this: its great convenience, being always on hand and ready 
to use, its uniformity in making a good sure closure, and the greater capacity 
for capping regardless of the method or the machinery used in capping, and 
further, taking year in and year out, its CHEAPNESS. Take this year for 
instance and the economy of using solder hemmed caps is very apparent. 


But whether you use the solder hemmed cap or the plain cap ( we furnish 
both), we want you to observe the perfect fit of our caps, the clean cut edge. 
the freedom from burrs—in fact the CONTINENTAL CAP is fast becoming as 
well known as the CONTINENTAL CAN, of which it forms a very important 
part. Of course, you have seen our cans and caps, but if you have not, just 
drop us a line and we will gladly send you some samples. 


Awaiting your commands, we remain, 


Very truly your , 
CONTINENTAL CAN COMPANY, 


THOMAS G. CRANWELL, President. 











= 
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Foreign Trade in Preserved Food. 


ik foreign trade in preserved food products, 
though the latest figures show increases on 
pun’ 


Le 


a number of items, is not expanding as rap- 





idly as might be. Comparative statistics, just 
issued by the government, show gains in some direc- 
tions and losses in others. It is true that the gains 
occur more frequently than the losses, yet we repeat 
that our foreign trade in canned and preserved goods 
is not developing at all fast. Here are some figures 
which will show the situation as it exists: 

Exports of canned salmon during the nine months 
ending March 31, 1906, were 36,463,071 pounds, val- 
ued at $3,088,061 ; during the same period of the pre- 
ceding year, 32,786,256 pounds, valued at $2,855,272. 
These figures look rather small as compared with the 
quantity of canned salmon exported during the nine 
months ending March 31, 1904, when our exports 
totaled 47,199,040 pounds, worth over three million 
dollars. ‘The exports of canned fish other than salmon 
and such shell fish during the nine months ending 
March 31, 1906, reached a value of $150,599, against 
only $78,617 in the same period of the preceding year. 

There has been a steady decline in exports of Amer- 
ican dried and evaporated apples during the last three 
years, crop conditions being the chief factor in the 
joss. Our exports of dried or evaporated apples were 
41,249,473 pounds, worth $2,389,752 in the nine 
months ending March 31, 1904. Statistics compiled a 
year later showed exports for nine months slightly less 
than 35,000,000 pounds, of a value somewhat under 


$2,000,000. The next year, or the period of nine 
months ending March 31, 1906, showed a still further 
heavy decline, the quantity being but 26,193,894 
pounds, which, however, were worth $1,899,409. 

Of the California cured fruits, apricots are about the 
only item which show a gain. ‘The exports of cured 
apricots during the nine months ending March 31, 
1906, were 13,570,093 pounds, valued at $1,304,608, or 
about double the quantity exporied during the same 
period of the preceding year, and worth two and a 
half times as much money. Exports of prunes were 
very small during the nine months ending March 31, 
1906, as compared with the same period in the previous 
year, and even smaller as compared with the nine 
months ending March 31, 1904. The figures for the 
nine months ending with the first quarter of 1906 were 
23,585,590 pounds, of a value of $1,335,908. These 
figures compare with 49,240,321 pounds of prunes ex- 
ported in the same period of the previous year, worth 
$2,217,095, and 65,573,099 pounds, worth $3,022,625, 
exported during the nine months ending March 31, 
1904. Our exports of raisins during the nine months 
ending March 31, 1906, were less than half the quan- 
tity shipped abroad during the like period of the pre- 
ceding year. # 

The government statistics do not state the quantity 
of canned fruits exported from this country during 
the last three years, though the values are given. 
There were $2,552,209 for 1904, $2,426,282 for 1905, 
and $2,239,510 for the nine months ending March 31, 
1900, 


California Canned Goods Pack. 


TATISTICS relative to the canned fruit and 
vegetable pack of California in 1905, as com- 
piled by the “California Fruit Grower,” from 
returns received from packers, furnish some 

interesting comparisons with the production of the 

various varieties in the previous year. 

California’s pack of apples, for instance, was about 
three times as great in 1905 as in 1904, the figures for 
the former year being 22,355 cases, against 7,185 cases 
packed in the latter. The pack of apricots fell 
off somewhat in excess of 50,000 cases. The total for 
1905 was 624,481 cases, compared with a total of 677,- 
37 in 1904. Royal Anne cherries were a small pack 
in 1905, as compared with the output of the previous 
year, the figures for last season being 27,513 cases, 
against 67,084 in 1904. For that matter, all kinds of 
cherries were a smaller pack last year than in the pre- 
vious season. Blacks fell off from 23,946 cases in 
1904 to 11,892 in 1905, and whites from 42,466 to 
23,498. 

_ Taking up the heavier lines of California canned 

fruits, the pack of pears in 1905 was 465,166 cases, 

against 572,586 in 1904. The pack of free peaches 
was nearly double last year what it was the year 
before, the figures being 782,688 cases in 1905, while 
in 1904 the pack amounted to but 401,666 cases. Cling 
peaches were also a larger pack last year than the 

year before, the output for the latter being 896,174 

cases and for the former 527,622 cases. The pack of 

cling peaches in 1905 exceeded in quantity the output 
of anything in the line of either fruits or vegetables 





packed in California. The plum pack last year was 
less than half what it was the year before, the compar- 
ison being 53.197 cases, against 143,513 cases in 1904. 
The total pack of table fruits in California last year 
was 2,989,138 cases. In 1904 the total production of 
table fruits was 2,540,207 cases, or a gain of, roughly, 
450.000 cases of all kinds for the season of 1905. The 
output of pie fruits, jams and jellies showed no ma- 
terial difference in the two seasons under consideration, 
For instance, the total pack of 214-lb. pie fruit last 
year was 35,163 cases, against the 1904 pack of 29,753 
cases. In gallon pie fruits 212,868 cases were pro- 
duced last year and 220,095 cases the year before. 
The “Fruit Grower” estimates the total pack of 21%4-lb. 
and 3-lb. tomatoes in California in 1905 as 749,885 
cases. Its estimate for the preceding year was 507,- 
488. In gallon tomatoes it estimates the 1905 output 
at 84,086 cases and the pack of 1904 at 50,606 cases. 
The pea pack of 1905 is given as 56,170 cases, against 
71,223 in the preceding season, the decline being a 
fairly large percentage. The asparagus pack last year 
totaled 228,439 cases, compared with the production 
of 224,877 cases in the previous season. California’s 
total pack of beans and other vegetables it is estimated 
footed up 73,275 cases last season, compared with 99,- 
559 cases in 1904. Nobody is able to say at present to 
what extent the San Francisco disaster will affect can- 
ning operations in California during the coming sea- 
Opinions on this subject differ, but there will 
be at least some reduction in the general lines pro- 
duced in that state. 


son. 














Are You? 
Are you in need of a good, reliable processor? If 





so a three or four-line Want Ad in THe CANNER will 
get him. 
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PROMPTNESS 


IN MAKING DELIVERIES IS ONE THING FOR 
WHICH THE WHEELING CAN CO. IS FAMOUS 





Representatives of our competitors have repeatedly stated to the 
trade in the Central West that the Wheeling Can Company could not fulfill 
their contracts and furnish their customers promptly with all the Cans they 
would require, and in reply to these 
| statements we desire to say that we 
| have furnished promptly all Cans 
| ordered by our customers, and dur- 
| ing the packing season all cans or- 
dered were shipped the same day the 
order reached us. We'had a train 
load of the regular sizes of Cans on 
our siding for immediate shipment at 
all times. We not only supplied our 
own regular trade with Cans prompt- 
ly, but from our surplus shipped seve- 
ral million Cans to the customers of 
our competitors, who had been unable 
to secure the Cans required to take 
‘rare of their pack. 

For the season of 1906 we will have a largely increased capacity and 
greater storage facilities, and will be in a position to take care of and furnish 
promptly any contracts we may undertake, and we trust that the trade will 
communicate with us and inquire into our facilities for furnishing them good 
Cans and making prompt shipment before placing their contract. 


Our Word Backed Up: 


We offer the trade the following testimonial letter which we trust will 
convince them that we are able to furnish cans that are as nearly perfect as 
it is possible to make and that we are at all times in position to make prompt 
and quick shipments to points in Indiana, [linois and the Central West: 

Eureka, Ill., Nov. 15, 1G05 








Wheeling Can Co., Wheeling, W. Va. 

Gentlemen :—Answering your favor of the 13th inst., we beg to state that our season’s business with you has 
been most satisfactory. We have bought something over two million 2 Ib. and § or 6 cars of 3 Ib. cans and we have 
not had the slightest complaint of any nature to make on any shipment. As a season’s supply of cans, they were the 
best that we ever used. 

Your shipments have been prompt whenever requested and your attention to all of our orders and requests has been 
all that we could possibly ask 
Yours very truly, 


DICKINSON & CO. 


WILLIAM DU@DALE, SALES AGENT WHEFLING CAN COMPANY, 


ror INDIANA ano KENTUCKY 
OLIVER J. JOHNSON, President. 


301 MAJESTIC BUILDING, INDIANAPOLIS, IND. 
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It is evident that the consumption of corn has been 
larger even than has been generally supposed, or else 
that panes s consider corn a good proposition to muy 
at prevail g prices and carry over into next fall « 
winter 1f nec cessary. Notwithstanding that sidiadione 
tion has been very heavy for some months past, corn 
has been the most bandied about article in the whole 
canned goods category. There have been numerous 
canners = have endeavored in every way possible to 
force it into distributive channels faster, much faster, 
than it was going. It has been hammered and banged 
continuously, and even prices below the cost of pack- 
ing were not enough to make it move as rapidly as de- 
sired. ut for some reason demand recently has 
quickened. Reports from all the biggest jobbing 
points mention the increased inquiry, not only that, but 
increased sales. Many jobbers, not confined to any 
one section of the country, have found themselves 
needing corn, their stocks having been worn down by 
the heavy consumptive demand faster than they antici- 
pated, and they have been buying. The feeling is im- 
proved in both Eastern and Western markets and 
opinions regarding the future are visibly less cloudy 
than they were a short time ago. 

Interest in the outcome of the operations of the 
signers of the tomato circular published in last week’s 
CANNER apparently is increasing, as each week brings 
us nearer to the opening of the 1906 canning season, 
from which time values will of course begin to decline. 
But it will be two months or better before there will 
be any packing, and at least three before it will be 
possible to ship any material —- of goods to the 
jobbers, so that the holders of spot tomatoes have vet 
a good long while in which to clean up or at least get 
rid of the major part of the tomatoes they own. And 
from now on is the period of heaviest c¢ mMsumption. 

In speculating on the chances of these tomato hold- 
ers being able to end their operations successfully, it is 
entirely too early to assert that they have made a 
failure. This cannot be said for a good two months 
yet—and every person of experience with tomatoes 
knows that wonders can be worked with them in such 
a length of time. The price asked for standard No. 3 
spot tomatoes isn't going to keep the people from buy- 
ing them. Other influences may have the effect, more 
than price, of keeping demand from consumers below 
normal and thus preventing the so-called “syndicate’s 


goods” from moving, but as far as price alone is con- 
cerned, it isn’t high enough to stop consumption of an 
article so popular. There is nothing that can take the 
place of tomatoes. Their peculiar acidity and the 
dozens of ways in which they can be prepared for the 
table place them in a class by themselves. And, as 
THe CANNER has previously pointed out, there is no 
reason why consumptive demand should shrink to lit- 
tle or nothing when tomatoes have in the past sold 
freely on a market one-third again as high as the ruling 
market. In 1903, when tomatoes were worth upwards 
of $1.60 a dozen in Baltimore, a well known brokerage 
house in that city sold to the jobbing trade over 150,- 
000 cases of spot tomatoes in the month of June. 

Regarding the quantity of spot tomatoes held in first 
hands, a large Baltimore canned goods commission 
house comments as follows: 

“While there are a few tomatoes held by outsiders, 
at the same time these outside lots are insignificant and 
can hardly be considered a factor in the tomato situa- 
tion. They, of course, will be sold, and will fill up a 
few dealers, but any action based on the idea that these 
outside lots are large, either singly or in a group, we 
think will prove not very well taken. The large hold- 
ers intimate that there will be some advance in the 
market on tomatoes.” 

\nother report from Baltimore, received the first of 
this week, states regarding the spot tomato market 
that “There have been during the past week no devel- 
opments of interest in either spot or future tomatoes, 
and the closing prices to-day are substantially the 
same as the week previous, at least so far as this mar- 
ket is concerned. Perhaps that may be attributed to 
events, not directly connected with the canned goods 
market, happening in important commercial centers of 
the country recently, or else, and which is quite likely, 
it is a case of waiting for a leader. The month of May 
should be an active month in spot tomatoes as well as 
im futures.” 


Tomatoes 


Local buying isn't active, vet there has been some 
business done in spot tomatoes here during the week 
reviewed. There have been sales at $1.25 per doz. and 
sales at less, $1.20. Several of the big Chic ago jobbers 
have bought spot tomatoes from the large holders at 
$1.25 delivered, while there were and are now “out- 
side” spot goods obtainable at $1.20 Chicago. This 











Will cheerfully mail full particulars 
upon application. 





DO YOU MAKE SAUERKRAUT? 


If so, then do not overlook the opportunity of securing one of my celebrated 
GERMAN CABBAGE CUTTING MACHINES. This machine will give you 
the much-desired LONG CUT SAUERKRAUT. 
manufacturers in the U.S. are using them. 


The very largest kraut 


O. H. PFERSDORF 
GENERAL AGENT 
21 Wabash Avenue 


Chicago 
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has proven more or less puzzling to some of the local 
tomato brokers. Whether it was done merely to help 
establish the market at that figure, $1.25, or not is best 
known to the buyers themselves 





and perhaps to the 


sellers. Future western standard No, 3 tomatoes are 
quiet. The general quotation is 77%c per doz., f. 0. b. 
factory. Advices on the New York market indicate 


that the feeling on spot tomatoes has recently been 
somewhat unsteady, with offerings from second-hands 
there at $1.12"% per doz, for full standard Maryland 3s 
delivered. At the same time Baltimore reports busi- 
ness on spot on behalf of the large holders at $1.15 
per doz., f. o. b. shipping point. Spot gallons are held 
at Baltimore at $3.25, No. 2 standards at 77%c, and 
futures are quoted firm and unchanged there at 55¢ for 
2s, 75¢ for 3s and $2.10 for gallons. 

Corn— 

The market on spot corn shows improvement, both 
as regards the feeling and the demand. We hear of no 
spot offerings being made at present below 47%c per 
doz., f. o. b. factory, and many packers are holding at 
50c. Future Western standard corn is being offered 
the local jobbing trade ranging from 50c up, f. o. b. 
factory. Corn from Indiana and Ohio is being offered 
at these figures. The feeling on spot is steadier in the 
New York market, according to latest advices, and 
during the past week or ten days there have been large 
sales of standard, principally Maryland packing, at 
52M4c per doz.; also sales for future delivery at 55c. 
Peas— 

The market on peas is firm under a very fair de- 
mand from the jobbing trade to meet requirements for 
consumption, 1905 packing peas will be very well 
cleaned up by the time any new goods are put up in the 
West. They will not be long delayed, but that doesn’t 
matter, for stocks of spot peas are even now unim- 
portant as a whole. New York advices indicate a 
scarcity of full standard early June peas under 8oc, 
while well known brands are held at 24%.@5c per doz. 
higher. New York advices further say that the tend- 
ency of prices is upward. Baltimore reports a contin- 
ued good demand for seconds and standards. The 
pack will begin in that city very shortly. 

Fruits 

The demand for spot California canned fruits is 
active, but there are no sources of supply, excepting 
from one jobber to another. Nothing more of the old 
pack will come forward from the coast. The market 
here is very firm on all offerings of California canned 
products, especially peaches, apricots and pears. The 
smallness of supplies restricts business in Chicago to 


Elsewhere in this 


a very marked degree. issue of 
Tue CANNER we publish two very interesting circulars 
regarding the coast situation on canned a cured 
fruits. One is issued by the California Fruit Canners’ 
association, the other by the Hooke-lield Co., San 
Irancisco and Los Gatos. Both contain much valua- 
ble information on the present and prospective situa- 
tions. The market on berries is firm. Eastern ad- 


vices indicate continued favorable news regarding the 

peach crop. We hear no further quotations on future 

Michigan canned fruits since quoting prices on a num- 

ber of grades of peaches in our last issue. 

CALIFORNIA FRUIT CANNERS’ ASSOCIATION PRICES, F, 
O. B. COAST. 


Extras Extras Ex.St’n'd 
2 |b. 2¥4 lb. 2% lb 
MOIR viccs cies asccessenns $2.15 $1.40 $1.10 
Apricots, peeled ..........06. 2.55 1.80 1.50 
ASSICOUD, OEE occ ccccccccces 2.55 1.80 1.50 
Cherries CR. AGN) 222.0000 4.00 3.00 2.50 
CE "GENES icrascccucscas 4.00 3.00 2.50 
COPIER TOME §6i6.50ss0000-080 S00 2.4° 2.00 
Grapes (white Muscat)...... 2.00 1.30 1.05 
PP rene rer re ition kas 1.25 
Peaches, yellow .......sscesee 2.40 1.70 1.40 
a ee aaa ener 2.50 1.85 1.60 
Peaches, L. C., sliced........ 2.50 1.85 1.60 
SS ee arr 2.50 1.85 1.60 
Peaches. W. H., sliced....... 2.50 1.85 1.60 
ee. renee 3.00 2.25 2.00 
POE vcs bakadsseassosnadses 1.75 1.25 1.00 
241b. 241b 24 1b. 2% lb. 
St’n’ds. Secs. Water. Pie. 
CTE Pee Te $1.00 5 . $0.75 
IE, nine dsawasdies 1.15 1.05 95 95 
Core, EE MR. 5 csc siices 2.25 pracy sais ates 
CORTE: WHEE sic ccccccien 2.25 2.00 1.90 1.00 
eee errr 1.75 1.60 1.50 I. 
Grapes, W. Muscat.......... 95 85 80 & 
PIL, nos wickidsa sce enn 1.15 1.05 Pree ous 
Penches, yellow ....0.ceccse 1.25 1.15 1.05 85@95 
et SS eee 1.35 1.20 1.10 1.00 
Peaches, L. C., sliced. 1.35 aaa aie sou 
PUMEEOE, We Fhe cc cciccese 1.35 1.20 ius t7 
Peaches, W. H., sliced...... 1.35 hoa saat 
Se eee 1.65 1.20 1.20 QOGy> 
DU a scapeinacsamen besene .go 80 .70 .70 
Gal. Gal. Gal. Gal. 
Ex. Std. Std. Water. Pie. 
I ak ainkSecoennes $3.25 $3.c3@ $215 $2.00 
errr ce 3.50 3.25 3.00 2.75 
Cee, Te PAB. oo ccsn cs sed aces as als 
CR MEE ccs aenwedde. emacs 4.00 
RGHENEE, WOME ocideceseas ee ae eee 4.00 
Grapes, W. Muscat....... 3.25 3.00 2.15 2.00 
Peaches, yellow .......... 4-35 4.00 3.00  2.60@2.25 
eM ere 5.00 4.25 3.25 2.75 
Peaches, L. C., sliced...... 5.00 4.25 seit oan 
| e.  : Saree 5.00 4.25 eee - 2,.60@2.25 
Pears, Bartlett ........... 6.00 5.25 4.00  2.60@2.25 














TIN PLATE TALK 








country? 
Plates. 











Do you realize how much money it has cost us to build the most 
complete and best equipped mill to manufacture Tin Plate in the 
Get the benefit by using our “Clean and Bright” 


POPE TIN PLATE COMPANY, 


PITTSBURGH, PA. 





Tin 
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Beans salmon are urging that shipments be made as early as 
The market on string and lima beans is firm at all possible. 

points of distribution. Prices in the local market are Asparagus— 

firm all similar feeling prevails in Baltimore and It will be necessary to revise prices on 1906 pack 
New Advices from the latter market say that California canned asparagus, because of the necessity 
there is a scarcity of special grades of State packing, for changing the style of package from the ordinary 
No. 18 being quoted generally at $1.50, No. 2 at $1.25, square can to the round fruit tin. The reasons for the 
No. 3 at 51.00, and No. 4 at 75@B8oc, with ab ut the change have been previously pointed out by THe CAN 
same prices being asked for 1906 packing. A Baltt- ver” It is expected that the revision will mean an 


more re] 


t says that beans are in “as strong a position 
as anything in the list.” It is also reported from there 
that there are no No. 2 standard green string beans 
left in packers’ hands, and in fact stocks of all kinds of 
heans. either white wax or greens, are reduced to very 


advance of about 10 per cent over the original figures 
put out by the coast canners on square cans, and a 
decline of probably the same amount on asparagus 
packed in No. 1 salmon cans. The 2'%-lb, fruit can 
is said to hold more than the square package, making 


light proportions. We hear of No, 3 standard green jecessary a complete revision of prices. <A certain 
string beans quoted in Baltimore at a range of 67/2@ percentage of the 1906 season’s pack of California 
75c per doz., f. 0. b. Gallon string beans are practi- canned asparagus will be put into square cans, but 
cally cleaned up in that market. No. 2 white wax beans — yohody is able to say what that percentage will amount 
are quoted at 60c per doz., gallons at $2.00, standard to. ; 
green limias, 28, at 60. Oysters 
Apples Cove oysters are unchanged in price. F. 0. b. Bal 
Gallon apples are firmer and higher in Chicago. timore quotations are as follows: No. 1 extra lunch, 
Offerings of spot apples are very light. Michigan and $1.00@1.10; 1 5 oz. standards, 72'%c; 2 10 oz. stand- 
New York gallons are held at $3.50 per doz., delivered. ards, $1.45; 1 5 oz. standards, tall cans, 75c; 2 10 oz. 
Future Michigan gallon apples, packed in sanitary standards, tall cans, $1.50; 1 4 0z. cove, 65c; 2 8 oz. 


cans, are being offered at $2.10 per ‘doz., delivered cove, $1.35; 1 light weights, 4oc ; 2 light weights, 75c ; 
within an 18c freight rate. New York future gallon 1 shrimp, pickled or dry, 88c; 114 shrimp, pickled or 
apples are being offered here at $2.00 per doz., f.0. b. dry, $1.75. Some of the largest Baltimore canned 
factory. goods houses are withdrawn on the selects. 





sardines 
Better demand for sardines is reported, at no change s DRIED FRUIT MARKET | % 


in prices since a week ago. Last quotations received 

















from the [ast were: Quarter-oils, ranging from Dried fruits in Chicago are firm, all varieties. De- 
$2.10 2.25 per case, f. 0. b. Eastport, drawn cans; mand too is good, and with insufficient supplies to meet 
key-opening cans, $2.40 per case. We are unable to it, as reports from the coast indicate that all supplies 
learn of alt offerings of 1906 packing domestic sar- held in California will be wanted for home consumye 
(lines. tion and cannot be shipped Fast. 

Salmon Prunes 


Prunes locally are active and very strong. Reports 
from the coast say that business in 1906 crop prunes 
has been done at 25<c four-size bag basis, f. 0. b. The 
opening price on Santa Clara 1906 prunes is 3c four- 
size bag basis, f. 0. b. Advices indicate that coast 
shippers are more reluctant to take orders for early 
October delivery on a 3c f. 0. b. bag basis. 


Salmon is strong, with a good demand in Chicago 
for red Alaska talls, which are getting scarce in pack- 
ers’ hands Sellers of Columbia river salmon state 
that the 1906 pack is virtually sold up. This business 
has been done in an unprecedentedly short time, as the 
season's first quotations on chinooks, which were $1.50 
for talls. $1.60 for flats and $1.00 for halves, f. o. b., 


were announced less than ten days ago. The Colum- Peaches 
bia river pack has never been sold up so rapidly, which The local market is virtually cleaned up on peaches. 
of course is an effect of the San Francisco disaster. There are very few goods here. Values are extremely 


\nother feature is that buyers of 1906 Columbia river firm. Prices ruling in Chicago are as follows: Extra 


The Albert Landreth Co. 


PACKERS OF 


LAKESIDE and EUREKA brands of PEAS 


Our LAKESIDE brand is a fancy hand-picked, and the, best PEA on the market. Our 
EUREKA brand, while a trifle cheaper, is a fine Extra Standard Pea and never fails to give 
satisfaction. Both brands are put up exclusively by us, and are strictly guaranteed to be 
exactly what the label represents. 


Factories at MANITOWOC, WISCONSIN 











20 THE CANNER AND DRIED FRUIT PACKER. 


fancy, 12c per lb.; fancy, 1114c; extra choice, IIc; 


choice, 10%c per Ib. 
Apricots 

The stock of apricots in Chicago amounts to very 
little now, and prices are extremely firm on the goods 
left. Reports from the coast say that the 1906 crop 
of apricots promises to be small. Chicago quotations 
Fancy grade, 12144@12Mc per |b.; choice, 11% 
extra standard, 1o@11\4c. 


are: 
(@1134C; 
Apples - 

Evaporated apples are down to very small stocks in 
Chicago. This is true not only of the local market but 
supplies at primary points are likewise very small now, 
and the consequence is that the feeling is exceedingly 
firm on all offerings, with a continued upward tend- 
ency. A New York advice received this week stated 
that there is little prime stock to be had in that market 
under 1034c. Prices prevailing in Chicago are: 
Fancy, 12'4c per lb.; extra choice, 12c; choice, 114c; 
prime, 11c. ‘The market on waste here is around 2c 
per Ib., and 2'4@2"%c on chops. 





% | CANNES’ SUPPLIES | % 














Cans— 

Can manufacturers are busy now making shipments 
of cans to corn, pea and tomato packers. Shipping is 
going on daily, but so far as new business is concerned, 
there is not much of it just now. The American Can 
Co. is making daily shipments of square cans to the 
asparagus packers in California. Daily forwardings 
amount to quite a few thousand, which insures the 
packing of at least a portion of California’s asparagus 
vield in the regulation square packages. ‘The cans be- 
ing shipped from Chicago are being distributed among 
the packers equally, or rather in proportion to the 
quantities they have previously used. This is by 
agreement among the packers. Quotations by the 
principal can manufacturers are as follows: 

American Can Co.—No., 1, 13¢ inch opening, $9.50; 
No, 2, 13g inch opening, $12.50; No. 2%, 2 1-16 inch 
opening, $16.00; No. 3, 2 1-16 inch opening, $16.50; 
gallon, 2'4 inch opening, $40.00. For delivery March 
to October, inclusive. 

Continental Can Co.—No. Is, $0.50; 
No. 2'%s, $16.00; No. 3s, $16.50; gallons, 
Solder hemmed caps, 13¢-in. opening, 85c¢ per thou- 
sand; 1'%4-in., 85c; 2 1-16-in., $1:30; 2'4-in., $1.50; 
2 7-16-in., $1.70. Ter delivery March to October, in- 
clusive. 


No. 2s, $12.50; 
$40.00. 


The Wheeling Can Co. quotes—No. Is, $9.50; No, 
2s, $12.50; No. 2%s, $16.00; No. 3s, $16.50. For de- 
livery March to October, inclusive. 

The above quotations are f. o. b, makers’ factory, 

The Virginia Can Co, quotes—No, 2s, 134 opening, 
$12.50 per thousand ; No. 3s, 2-1 opening, $16.50. De. 
livery March to October, inclusive. Usual differences 
for other size openings. Solder applied caps, 136, 85¢ 
per thousand ; 2 1-16, $1.30; 2 7-10, $1.70, f. 0. b. fac- 
tory, subject to change without notice. 

Pig Tin-- 

Not only does the scarcity of spot tin become greater 
but the supply for months ahead seems to be much 
less than the probable demand. This condition has 
resulted in a market higher than has ever before been 
known, and no prospect of a reaction. Of course, it 
must never be forgotten that tin has always been a pre- 
eminently speculative commodity, but the present high 
price seems to be legitimately based upon “supply and 
demand.” 

We quote as follows for delivery f. o. b. Ne W York: 


SPOT MAY JUNE 
ee | rrr i ee 
a __ = eee GS 68a dadece 42.75 


Tinplate— 

Market remains unchanged. Considerable inquiry 
has arisen, due, no doubt, to the continued advance in 
pig tin, but very little new business has _ resulted. 
Makers are somewhat indifferent, as their mills are 
still running on old contracts. 

The advance of 1oc per base box for third quarter 
delivery is practically the market, as there is little if 
any mill capacity disengaged prior to July rst. 

Prices for shipment up to June 3oth are still as fol- 
lows f. 0, b, mill: 

BESSEMER STEEL COKES. 


oh og St! erreerrrrer Terr rere $3.65 
BAO Dr CIGD Noid a coe kan ad de eemewasaae 3.50 
ee Pd cg kdarcsdacspadasesescacea 3.45 
Cf 38 | 3 eer ere ere reer re 3.40 


Uusual differentials for odd sizes, etc. 


Fig Preserving Plant. 

The J. C. Carpenter Fig Co., headquarters at Hous- 
ton, Texas, has been incorporated with $50,000 capital 
stock by J. C. Carpenter, of Aldine, Texas; R. W. 
Holbert, of Arcadia, Texas; E. S. Walcott, C. A. Me- 
Kinney, and Jacob B. Baldwin, all of Houston, Texas. 
The company will establish a plant for the manufac- 
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BUCHANAN, VIRGINIA. 








Recent advances in the prices 
of tin plate, and the _ solder 
metals. pig tin and pig lead, 
have increased the cost of manu- 
facturing tin cans. 

That there has not been an ad- 
vance in the price of cans is one 
of the remarkable features of the 
business this year. 

The advance will likely come 
early in the packing season, al- 
most certainly if the crops now 
being planted prove promising. 
Packers who have not yet made 
their contracts should order now. 
Further delay is dangerous. 
Write to us for prices on cans for 
delivery in May and June. 

>= We furnish with our cans Solder Applied 


Caps made by us. These caps are superior 
to any other on the market. Send for prices 


and samples. 








BUCHANAN, VIRGINIA 
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Honol , Ap 15 19006 
| R ( pineappl ocks are w ( ned 1 
vl 1S ( ! I br Si 1 hie eries b Ol 
pel 1 rul hout the first of July, and the 1SOl 
xt from that date to the latter part of September \fter 
e pil fully ripened in tl fields, they are picked 
nd | 1 to the canneries, where t packed and 
processed t same di he most up-to-date machinery 1 
{ | the ner J ) ( plo S r 
eat and ski strict ness is ¢ rvé I 
llawa p clai t pl n point of quality ar 
hat ginning t I t ( \ k plac 
poi f quant rf | pple market 1 the United States 
taking p I t Balti e pack 1 Singapore and 
Bahama import The H n goods are being wid 
listributed " o ‘ ? ' nd ; d ned t 
ccup) i mpo nt plac with tl ned oC l trade 
HAWAII 
SPOKANE. 
Spokane, Wash., May 4, 1906 
IpiroR | | notice in y ssue of April 12th, an 
ditorial cones @ yhysician of Oshkosh, Wis., who made 
the statem¢ that foods should not be used after they had 
me ti tw ) 
| am surprised t n « ed 1 vould mak l 
statem ¢ ¥ Vv ordin person knows that m 
tir ca t e p ! ( the ntents hav hee 
cooked and iled air tight, u the package is opened, let 
ting the air come ntact th the food product 
In 1883 ] mmenced setting aside six cans of each kind of 
200 that | packed each yeat I kept this up until 1899 
toring goods in a place where they were frozen in win 
ter \f ing continued this practice until 1899 I grew 
tired of looking at tl ns, so I « several of the oldest and 
te the contents, and | am sure tl I am as well to-day as 
un can be. I gave s ral cans 1 y men that 
had larg mili ind they took the F used then 
ill, and they and their familie re W earty to-da 
[ have been in the canned goods business sin 
57. my whol fe excepting the t years, and | 
have never seen a person who had been poisoned from eating 
canned goods. I can swear to it ve said above; ther: 
tore, | repeat that it is very \ a | i n, ofr 
other person, to make the statement that canned goods 
ears old are unfit for human consumption. 
Juttus S. Epwarps. 
PORTLAND. 
7, 1900 
Eprrok CANNEI Che write ing in a few 
1 ? 4 41 ¢ 


f both sp 





prophecies of ) 
ind future corn. Now, as to th 
ing the past week have 
quarters. Nearly should s 


ey to-day, dur 
come to the front from all 
ALL the desirable 55 


sol This-corn was a little too hard. but 


goods ha i l t 

sound. ‘There was some that was imperfectly, or carelessly 

packed, the result being a sort of lottery, some nice, some far 
fact, a sort of 

This business is about wiped out. Then 


from it, and more a good ways from it—in 
“grab bag” deal. 






























5S ‘ ght, and 
, into 
Pies? 
sorb 
1 
. 7 
ot ti 
vacker Juntarily paid their farmers doub 
et corn than the same kind of a plant lox 
s. Why? Because the corn is BETTER, that why 
Now, t 1 “MAINE” in connect with th 
ning reat temptation, and son ple fal 
nite “just like falling off a log! 
l have iat Congress is “out for bu ss.” Foy 
1 corn are ) ogether 
er n I Let the 
, } 4 . ‘ 
es is th of tl 
I r pure food straight 
1 ] ‘ 
| ) ce ) ers 
Gg to weights and measures, is right t have 
dard eat d well filled, but don’t let this conc 
eal issue—the trut! to w e packed, purity 
i¢ Chinese methoe f sounding the eg in b ts or 
t cowards, 
luture Maine fan col g : Spot 
laine faney 1s s¢ g at 70 to 7 ind sé l from 
60 to 62 Phe pot stock, pleas ote 1 j getting 
\ er fast 
Futures of all kinds a du t present, | they will 
ke with a rush, I think, very soo 
[ heard tl future blueberries were offered at $1.10, but 
suuyers have not appeared. Good spots can b 1 from 90 
95 factory 
Future bluebacks e selling c= to 65 ( e vet 
carce I quote No. 1 6-0 t So to Sx a2 from &< 
09 and No. 2 10-0z., at $1.10 This excell fish wil 
1) looted file +h ‘ we teed 
( e plat ad, Ke the oy ( Dee 
NDEX 
BALTIMORE. 
Baltimore, Md., May 7, 1906 
DITOR CAN NEi \s { Baltimore is ec rned, the i1 
t of packers in tl spot ton oO tuation ing col 
lerab Nore of them has ] stock 1 ft re 
now getting ready for new packing seaso1 ey lea 
t bination id the ibbers te eht over toes t 
conte! pa kers 11 ) lo« ng ccasion 
| spi tomato situation, howe t S vel sting t 
great many people, and particularly to the & 
The circular recent] issued bv th bie holders has 
tt up to the present been productive of the eff that wa 
dently desired by 1 That a good many tomatoes 


the signers go 

will be needed before the new season comes it 
lusion, and the jobbers will have to buy tl 

e, but they will not put themselves out of the way to 
take any more than they actually need in any one purchase 
will depend on how soon new goods can be marketed 
weather be ind the season open late, it will 
mean many dollars into the pockets of the present holders o1 
tomatoe I do not think, however, that the “syndicate” need 
expect any assistance from the jobers, and so the parties most 
the price is to keep it 
at $1.25 as 


1 foregone 
t from th 
] 





coo 


Should the 


terested might just as well advance 


$1.15. There will be as many tomatoes used 
he would be at $1.15, and as it is a cold business propos! 


1e hold- 
ley can. 


m on the part of both the holders and the jobbers, 
I as well have the $1.25 pri 
This would act as an offset in case thev are lk 1e close 
July with any stock on hand, which they will have to sell 


at that time at about the price of the early packing of new 





t 
price as long as tl 
tl 


soods. 
There is a great deal of interest, however, being displayed 























d considerable business has been donc 





















































week. The market still remains at from 75c 
No. 3 Standards, and 55c for No. 2 Standards 
vy ide at the 1sual proportio1 S. 
I w: terested in reading a lo letter published in 
oy Commerce and Commercial Bulletin” during 
we ind written by | M., of op eres sburg, 
Md j 0o long t nt upon in detail, but I 
nis thout s: f the packers ‘follow 
( l in t t] are likel y tO ex 
e} se of not m wo years another ver 
( t nato m x. W. M. says that 
ve a pack this year of 12,000.000 or even 14, 
000 elut the market, d he bases his argument 
19 ren the t pack was made near! 
1 000,00 s, tomatoes sold in the season at between 90 
1¢ } vacking business it is not wise to 
Le ear alone and base calculations on that. R 
\\ | ] not sav anything about the years of 1903 and 
G0 of fact, the only way to look at a” toma 
' <e 19 1903 { and 1905 years togethe 
It js tt matoes sold season of 1902 $1.00 
1 ] 2 he f nearly 10,000,000 
iad \ ( leg brought about 
hig It w m scare on the part of the 
ers re was not going to be enough tomatoes to g 
rou! | following an absolutely bare market, induced 
jobbet run the price up. The situation found its lev« 
g t six 1 hs of 1903, and everyone knows that 
pi es st declined until in.1904 they were 
ing at ( » 6214c, an not advances over 65¢ when 
oO to operate in June of 1905 
aking / t G er estimates (I cannot ti Dut 
( s you only got out an‘estimate for 1905), 
ked in the three years of 1902, 1903 and 1904, 
tt 28.000,000 cases lo cover any errors I will call it 30, 
10.000 ( ring 10,000,000 cases year In 1905 
‘ l out 6.000.099 « es. This would make the 
our rs 9,000,000. Now, we went into the 
with bsolutely bare market, and it is 
vhether there will not be some tomatoes 
2 1906 \ssum 
¢ the ributed before new 
5 dn ts of the country 
t f s ha cases per annum 
1 i1 i least two of thes« 
S need below 
N ese facts staring the packers in the face, it 
be foily to put up 12,000,000 cases in 1906, and suicide 
9 000,000 It would be well for packers to 
k irs as a whole, and not take out one year 
it 
Coming down to spot business, I have to report this week 
extreme den 1 for the general line. This d 
nd | ome from all over the country, but particular] 
fic coast citi ee? ste cks of canned goods 
distances in Frat cisco have b 
) uppli to the stricken city that 
he fu ne of staples has hoot augmented in 
; Oo reat ext ind we have had a very i 
nN C ny il now iD utely clean d 
) ] pples g b 1 ind s ndard pt 
packing nol kely to commence in about 
dit bability the Baltimore packers will have as 
1 year on pe as the country is bare, and no 
| il be avail ble , r shipment from New Yor! 
vest until the f July or beginning of Aug 
st. ‘It is too early vet to make any “predic ‘tions as to what 
price of raw peas will be in Baltimore, as this will all 
g 1 1 by the s pply 
ineapple re now arriving in cars from Florida and in 
irom West Indies. Packing has commenced, and a 
Ty a on is in sight. Notwithstanding the fact that 
re pineappl re imported vear by vear from Singapore 
Hay the quantity packed in Baltimore is on th 


nerease, and for several years the packs here have been abso 
tely cleaned up before new goods came into the market 


demand for pineapple is 








cre Q q goods put up in Baltimore is 

ng imp . and there is probably no line of 
goods p cans shows more intrinsic worth than 
the ping v bei pped out by our city packers 

The oyster situation is extremely interesting. The pack in 
the Sout! thout over, and is fully 4o per cent below the 
verage here is a scarcity of stocks in Baltimore, and the 


market is advancing, particularly for No. 2 8 oz. and 10 oz 
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[ 1 1 r 2 ¢ sacl 


ook for a much higher market on oysters during 


TARTAR. 





SEATTLE. 





Wash., May 4, 1906. 

Salmon brokers in Seattle have been tak 
Alaska cannery ‘ae and trying to 

that the San Francisco disaster 


Ng 
[piItoR CANNER: 
ing a survey of the 


find out definitely the effects 


would have upon the industry during the coming year. At 
first it was thought that cannery operations in the North 

uld be greatly hampered, as it was believed that a large 
umber of the boats, loaded with supplies and tinplate, were 
still in the San ITrancisco harbor and that these were de 


troyed. It would have taken a number of months to have re 
tin plate and other supplies contained in the ca 

and the operations of Northern canneries 
isly delayed. In fact, if these boats had 
been sunk, or if the disaster had occurred a fe w weeks earlier, 
t there would have been any red salmon 
canned by Alaska cannerymen operating out of San Fran 
cisco. But investigation on the part of the correspondent 
of THe CANNER proves the fact that only a few of these 
boats were still in the harbor at the time of the earthquake, 
the balance of them having sailed, and that those which re 
nharmed. The greater portion of the tin 
North, and the only harm that may result 
h -attering of Chinamen, who are used as laborers to 
at extent in the Alaska canneries. The Alaska 
sociation report that none of their boats was damaged and 
usual during the coming sea 
operator in Alaska, All 
suffered through the 









would have been ser 








Packers’ 





hat op rations will proceed as 
son. This company is the largest 
the companies, however, seem to have 
| stocks. When asked how the disaster would 
market, Phil Kelley of the firm of 
irke Co., salmon brokers of Seattle, stated that = 
he market would be greatly strengthened. “We 1 
? id, “that between two and three ht meee ous 
either destroyed or confiscated in 
Salmon company’s entire 


110n of 


. ] 4 
read Saimon 





s of salmon were 


Al: - l 


stock 





1 ISCé Che 
was there, and all of the other companies had stocks 


which | lal not yet been sold. In addition 
large stocks which had been purchased by 
istern parties which had not yet been _— San Fran 

were also heavily stocked, being compelled to 
its of salmon on hand to supply the large 
from Sen Francisco. This trade will now 
> to be eal by the light stocks which still remain on 
Coast. We have in our charge belonging to 
which we had thought used to 





yf considerable 
to this there were 


1 
»bbers 





large am 








stocks 


might be 





‘astern interests ] 

partly supply this foreign trade, but the owners have jumped 
he ice on this to $1.10 Ib. tall basis. his is the trend of 
the red salmon market. The already strong market situation 





has been materially strengthened 
Dr. Walter Lamb of Holyoke, J., has been on the 
t disposing of an option on a new process which he has 
1 halibut and codfish. The option for the Pa- 
cific coast of the United States has been bought by E. B 
Seattle canneryman, and he will proceed with the 
of halibut and codfish by this process as soon as his 
completed. ‘The product is called “fish cheese” and 
favorably received on the markets at various places 
ast. The privilege of disposing of the option to some 
n cannery has been left with Brady & Co., Seattle 
Many attempts have been made to can hali 
but none of them has proved practicable. The 
successful, and may result in the 
building up of on the coast. Halibut and cod 
sh can be canned in the salmon canneries at off sé 
when the plants are not canning salmon. 
Chere is a big tin shortage on the coast, and cannerymen 
re having a difficult time getting their orders for tin plate 
ae d in time to allow them to make their cans for the coming 
Im on packi ing season. The shortage is also being seriously 
felt by the fruit and vegetable canneries in California and the 
<a: Harned SOCKEYE. 


Pacific 





nvented to cat 





Imon_ bre kers 
ut heretofore, 
new process seems entire ly 

] a big industry 


aASOMS 





NEW YORK. 





New York, May 7, 1906. 
Our cable from Singapore reports that the 
market for 114 Ib. sizes of Singapore pineapples has ad 
vaneed 2 pence the dozen, which is equivalent, with duty ad 
ded, to 5 cents 


EprroR CANNERS 


dozen, American money. Other sizes have 
advanced in proportion. They also inform us that the market 
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in Singapore keeps very steady and that there is an active and 
growing demand from China, India and other local markets. 
[ue Paut Taytor Brown Co. 
New York, May 7, 1906. 
Epitor CANNER: Our cable advices received this week in 
dicate a much firmer market, largely the result of increased 
inquiries from Great Britain. The shortness of California 
fruits in European markets naturally leads to the increased 
demand for Singapore pineapple. The various shipments 
which have arrived and are to arrive are sold up and the spot 
market is entirely cleaned up. 


Cuas. T. Howe & Co. 


Westfield, N. Y., May 4, 19060. 

Eprrork CANNER: We have been making tests with No. 2 
sanitary cans made from too lb. coke tin, “with the following 
formula: Dry lima beans soaked ten hours and _ blanched 
gently until the foam is boiled off. Contents of the can, 12-o0z. 
beans filled with brine until within about a half inch of the 
top. Temperature of brine, 200 degrees; cook forty minutes 
in dry steam at a temperature of 238 degrees F. Pressure, 14 
pounds, 

When the cans are taken from the retort the heads are 
badly bulged, but when cooled they return to their natural 
position. But if again placed where the temperature is about 
175 degrees the heads will bulge as when taken from the retort 
and aiter being cooled will go back to their natural place. 
his has been repeated at least a dozen times with the same 
results, and we are at a loss to know why it should take place, 
but are of the opinion that it is due to weakness of the head. 

We would be pleased if some of your readers would throw 
some light upon the subject. We would prefer not to have our 
name mentioned in the publication of the above. 

— CANNING Co. 

[Editor’s Note—TuHe CANNER will ‘be pleased to print in its 
correspondence columns any communication submitted in an- 
swer to the above letter, written by a New York state pack 


er.] 


New York, May 7, 1906. 

Epiror CANNER: ‘The canned goods market still feels the 
effects of the San Francisco disaster, but the situation is 
clearing rapidly and there is less difficulty than was experi 
enced last week. Agents and dealers here look for complet: 
restorations of connections shortly. The canned goods in- 
terests appear to have suffered heavily, but advices received 
within the past few days indicate that the losses of those 
firms which are represented here are much less than was 
supposed last week. The destruction of the salmon in the 
warehouses and the hands of wholesale grocers is looked upon 
as the most serious calamity, while the burning of the sup- 
plies of cans will be felt more severely a little later. Spot 
trading is proceeding in about the usual volume, but the bulk 
of it is in small lots and much of it for immediate delivery. 

Holdings of fruits outside of jobbers’ hands are light and 
the increased demand which has been a marked feature of 
business for a considerable proportion of the past week has 
caused a strengthening of prices. One holder has advanced 
his quotations roc all around on peaches. The situation is 
considered rather delicate and at present no one can tell 
where the supplies are to be found to satisfy trade necessities 
until the new pack is ready for delivery. Spot prices of 
peaches are: California extra standard 2%s, $1.90@2.00; 
standard 2's, $1.70@1.75; second 2™%s, $1.45; Crawford 2™%4s 


$1.70; extra standard 2's, $1.75@1.80; Southern: standard 33s, 
white, $1.60; yellow, $1.45@1.55; seconds 2s, white, 85(@goc; 
yellow, 95c@$1.00; seconds 3s, white, $1.20@1.30; yellow, 


$1.25@1.30; pies, gallons, $2.50@2.75; pies, 3s, 92%4@97'4c. 
The small holdings are well cleaned up from first hands, es 
pecially on extra standard 3s and 2%s. On extra standard 
244s lemon clings most holders are quoting $2.00, though 
$1.90 might buy. Standards are held at $1.75 and bids of $1.40 
have been declined on seconds. Extra standard 2% Craw- 
fords are scarce at $1.70, and occasional sales are reported at 
$1.75. Offerings of southern white and yellow are light from 
first hands, with stocks in Baltimore closely cleaned up. Some 

gallon pies can be bought for $2.50, but nearly all holders 
want $2.75. 

Apricots are in close compass, particularly extra 3s and 
extra standards. The outlook favors a higher market on 
apricots owing to the prospective light yield of the fruit and 
the certain competition between canners and driers. Spot 
prices are: Standard 2'%s, $1.60; gallon pies, $2.60; gallon 
table, $5.25(@6.50. 

Spot gallon apples are very firm and stock is under close 


control. Spot prices are: New York state gallons, $35. 
Maryland gallons, $3.00; standard 3s, 90c@$1.oo. i 

Che market has been somewhat easy on tomatoes during the 

: . ? : ‘is the 
week with sales rather small. Some sales hav en made 
at $1.12% f. o. b. factory for standard 3s, but as a rule 
holders want $1.15 f. 0, b. factory. A few sales have been 


made at $1.15 here, and these attempts to reduc € prices 


have had a tendency to weaken the market. Spot gallons are 
firm, with $3.40 delivered refused by some of the holders 
Local job bers are not br ring, — ting as they need the goods 


Futures are offered freely at 75¢ . b. factory for full stand 
ard Maryland 3s season’s taal Some offerings for first 
of July delivery are reported available at 90c f. re) factory, 
New Jersey 3s season’s delivery are offered at 87!4@ooc f. 6 
b. factory. Spot prices are: Maryland 2s, 85c; Maryland 3s. 
$1.1714@1.20; Maryland gallons, $3.40@3.50; New 
$1.15; New Jersey gallons, $3.60@3.75. 

More interest is reported in corn and good quality Maine 
style pack of Western stock finds a ready sale at 50c. Other 
grades are somewhat neglected, with the exception of the 
trade that is for immediate delivery. Spot prices are: New 
York state, 57'2@75c3 southern Maine style, 57 (LOOCc; west- 
ern, 50(@52! Maine standard, 7o@8oc; fancy, 87'4@97'%c, 

Asparagus is firm and supplies are running low. The 
forced change in cans has caused a —— in prices, The 
large size cans will sell at 10c higher per dozen than opening 
prices and the small size at 1oc ns Che figures will be sub- 
stantially the same as the opening price, when the quantity in 


the cans is considered. Spot prices are: Oyster Bay, 3s, 


S 


5 
Jersey 3s, 





$3.75(@3.80; tops, 3s, $2.50@3.00; California standard 24s, 
$2.75(@3.00; small 2%s, $2.50@2.60; extra standard, $3.25q@ 
}.00. 


Spot red Alaska salmon is firmly held at $1.07 More in- 
quiry is reported from jobbers, though actual buying is still in 
small lots. Pink is closely cleaned up. Future Columbia river 
is still offered on the basis of $1.50 for talls, $1.60 for flats and 
$1.00 for halves f. 0. b. the coast. Some packers are sold up 
and refuse to accept further orders. Other agents take orders 
subje ct to confirmation. Althot igh sales have been lars ger than 
usual there is still an active demand. Spot Columbia halves 
are in good demand at $1.15, but occasional lots can be picked 
up at $1.07%4 or $1.10. Spot prices are: Columbia river flats, 
$1.85; talls, $1.70@1.75; halves, $1.071%24@I1.15; sockeye talls, 
$1.50@ 1.5 flats, $1.60@1.65; halves, $1.12! Alaska talls, 
$1.05@1.0714; pink talls, Cohoes talls, 97'4c@$1.00; 
flats, $1.15@1.17 

No new features are noted in sardines. 
quarter-oils for future delivery at $2.50 f. o. 
much buying is reported. Spot prices are: 
ters in oil, $2.25@2.30; three-quarter 
three-quarters spiced, $2.40@2.45. 





g2'4c; 


One firm is offering 
b. East port. Not 

Domestic quar- 
mustards, $2.10@2.20; 


HARLEM. 





NEW YORK DRIED FRUIT MARKET. | 





40-50s, 


New York, May 7, 1906. 

Epiror CANNER: While the effects of the San Francisco 
fire are not so plainly felt in this market as they were last 
week, there is still much difficulty incident to it and it will be 
some time before it passes away. ‘The agents and representa- 
tives here of leading firms on the coast are now in touch 
with their principals or with the coast offices of their concerns 
and this enables them to do business to better advantage than 
was possible a week ago, but there is still more or less trou- 
ble in getting orders through and re ceiving confirmation. 

All offerings of California dried fruits are —— upward 
and on some varieties the advance has already been consid- 
erable. Stocks of apricots are in small compass and oe 
tions are somewhat nominz ul. A car of choice in transit to this 
market was sold in three lots for local jobbing account at a 
price said to be around ashe laid down here in 25-pound 
boxes. Inquiries made for fruit in the Boston market has 
developed the fact that holdings there are light and that sell- 
ers’ views are above those of buyers here. All offerings ot 
futures have been withdrawn by California speculators. Spot 
prices are half a cent higher, as follows: Choice, 13@13/2¢; 
fancy, I4c. 

Substantially the same conditions as 
reported in peaches. Holders of lots comprising from 150 
boxes and upward are not urging stock on the market. In 
a jobbing way full outside figures have been paid for small 
quantities. Spot prices are: Choice, 11c; extra choice, 11% 
(@11%c; fancy, 1134@t12c; extra fancy, 13¢c. 


prevail in apricots are 


Spot prunes are in fair demand. One lot of 1,200 boxes 
was reported sold at 7%c. This 
only stock offered at this price. 


in 25-pound boxes, 
lot is believed to be the 
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Ever else is asking 734c. It is possible that a bid of 7%c 


would <o business on 50-60s, but as a rule holders are asking’ 





more. Futures are offered sparingly on a 3c four size bag 
basis b. for Santa Claras, October shipment. No late 
buving s been reported, though some bids for local jobbing 
account have been submitted recently. Spot Oregon prunes 
attract practically no interest. Futures have sold on a 2/c 
four siz bag basis f. o. b. November shipment from the coast. 
Spot prices are: 30-405, 8'4c; 40-50s, 744@73%4c; 50-60s, 7% 
(a7 sec ; 00-708, 7C; 80-90s, 514@5'%c; 100-1208, 44%2@5c; Ore- 
sons, 20-308, 8c; 30-408, 7/44@7/2¢. 


A little more attention is being given to California seeded 
One car was reported sold at 73¢c for fancy in pound 
Valencia layers are stez idy. Other grades are 


cartons ape é s 
Not much demand is re- 


unchanged and the market is quiet. 


POTLCU 

oon nts are a sh sii firmer on the spot, but prices are un- 
changed. Sales are generally small, with only occasional or- 
ders of any considerable magnitude. Spot prices are: Com 
mercial, uncleaned, barrels, 5%c; Amalias, 534@5%c; cases, 
6@6Y%c; cleaned, boxes, 6144@63¢c; cartons, 654@67c; bulk, 
6K@0'4c. 


Dates continue in jobbing demand and prices are firm on 
Hallowii and Kradrawii. Sairs are a shade easier at 3%c. 
is being liberally booked for future delivery at the 
opening prices announced last week. The figures are low 
enougli to attract buying in rather liberal quantities. Spot 
prices are: Sairs, 3144@3%c; Hallowii, 4@43¢c; Kradrawii, 
4a c: B ard, boxes, 5} (Z0c; Cases, 7@7\4¢c. 

The market in evaporz ited fruits is a shade dull, but sellers 
are very firm in their views and it is difficult to obtain any 
concession from quotations. Prime state apples are — 
by most holders at 10/c, but ordinary prime is obtainable 
shade below this quotation. Waste is quiet, but some abies 
are refusing to sell under $2.25 here. Chops are unchanged. 
Small fruits are scarce and prices are but little more than 
nominal. Spot prices are: Apples, New York state fancy, 
12c: choice, 11@1114c; prime, 10'4c; waste, per cwt, $1.90@ 
».25: chops, $2.25@2.60; raspberries, lb., 3oc; huckleberries, 10 


amd» 
@izc; cherries, 14@15c. 


Business 


HELLGATE. 


Durney Tells of San Francisco Disaster. 

Joseph Durney, of the Griffith-Durney Co., canned 
goods commission merchants of San Francisco, tem- 
porarily located at 1159 Jefferson St., Oakland, Cal., 
says in a private letter to THe CANNER, dated May 3d: 

“We have been through a great catastrophe, but we 
thank the good Lerd that we are alive and well, and 
that none of our relatives or friends suffered any bod- 
ily injury. As T wrote O’Byrne, the damage done by 
His Gove wns iall as compared with the damage 
wrought by the fire; and, while we first thought there 
were one thousand people killed, it is thought that not 
over three hundred lost their lives. Seventy-five per 
cent of the city is in ruins, and over 200,000 people 
homeless and living in tents, and depending upon the 
different relief committees for their existence. As you 
probably are aware, the fire raged for three days and 
three nights before it was finally under control. Those 
who have been here will get an idea of the great dam- 
age done when I state that the entire city between the 
ferries and Van Ness Ave., from Telegraph Hill on the 
north to Townsend street on the south is in ruins. 
The fire consumed the entire wholesale district, the en- 
tire retail district, and the banking and insurance dis- 
trict. We have got started in Oakland, where most of 
the wholesalers have opened temporary offices, and our 
business is now in fairly smooth running order.” 





Grocers’ Convention Will Be Immense. 


The acceptance of invitations issued through the 
New York Wholesale Grocers’ Association ‘for the 
convention of. wholesale grocers to be held in Buffalo 
on June 5, 6 and 7 have encouraged the belief that 
the attendance of arocess at the convention will be 
very large. The New England states, it is said, will 


send over 75 members of its wholesale grocery trade. 
The representation from California will be larger than 
Was anticipated, and the South and middle W. est will 
turn out in considerable force. The liberal terms in 
the matter of fare secured from the railroads by the 
committee on transportation are an inducement to those 
at a distance. The terms are one full fare and a third 
fare for the round trip. 





California Prune Prospects Less Favorable. 

According to advices from San Jose the prune crop 
in the Santa Clara Valley is not doing well. In some 
few sections where the trees bloomed early there is 
promise of an average crop, but those sections which 
are chiefly in the foot hills never produce a large ton- 
naye to the acre. In the center of the valley, where 
the large trees are grown, and where one acre will pro- 
duce as much as three in the foot hills, the crop is very 
light, where a few weeks ago there promised to be a 
heavy crop. 

ys were then two sizes of prunes on the trees. 
The larger size has developed until now it is as large 
as a bird’s egg, while the second size, which promised 
well a fortnight ago, has turned yellow and in most 
places dropped off. Where the prunes of this second 
size have all dropped off there will not be a larger 
crop than was produced last season. It is absolutely 
impossible to estimate the tonnage until the entire val- 
ley has been canvassed, but at the very best, with all 
things favorable from now on, it is believed there will 
not be an average crop. 


Berger-Carter Co. OK. 

The Berger-Carter Co., the well known San Fran- 
cisco canning machinery and supply concern, announce 
to the canning trade that their business is in running 
order and that they are ready to care for their cus- 
tomers’ interests as usual. Their announcement, which 
is dated at Oakland, Cal., where they have temporary 
offices at Third and Washington streets, follows 

TO OUR CANNERY FRIENDS. 
Oakland, Cal., April 27th, 1906. 

Genilemen—We are ready to receive and go ahead filling all 
orders you send. Plenty of work before us to complete and 
supply not only contracts taken before the fire, but since. 

All that is asked of YOU is, send in whatever kind of OR- 
DERS YOU HAVE EARLY, NOIV, and give us plenty of 
time to handle them. DON’T FORGET IT. We want your 
season's supply orders, as they take time. 

Awaiting and at your service, we remain, 

Yours truly, 
BERGER-CARTER Co. 
Verdict for $2,250. 

After a trial lasting three days, a verdict was found 
for the defendant in the “tomato pulp” suit between 
the Austin Canning Company, of Austin, Ind., and the 
Price & Lucas Cider and Vinegar Company, of Louis- 

ville, Ky., in the Federal Court at Louisville. The In- 
diana firm secured a judgment of $2,250.25, though 
$3,810.15 had been asked for. A tendency to disclose 
trade secrets was cut short in the discussion, apparently 
by mutual agreement, after it had become known that 
the “pulp”” was made of the peeling and cores of toma- 
toes mixed with a preservative, the qualities of which 
were not stated. 





It is reported that Libby, McNeil & Libby, of Chicago, will 
enlarge their pickle salting station at St. Charles, Ill, this 
spring. We hear that prospects are for nearly double the 
acreage grown by the farmers of that section last year, which 
will necessitate increased tank capacity. 
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‘*Misbranded”’ and ‘‘Pure’’ Foods Defined. 


Che Department of Agriculture at Washington, 


] 


der the auspices of W. B. Bige 


‘ 


foods. We quote from it‘as follows: 


“During recent years there has been a tendency to 


some manufacture 





foods themselves with the 





the term is entirely un 


git substances, not properly constituting a portion 


fond. nas been added. ‘The fact that the added substance 
m al value than the 
1 has no bearing on fhe question. Conversely, the 
‘pure’ is properly applicable to foods that are unmixed with 





at times be of greater commert 





any foreign substances. It may be wholesome or 
some, but this property is not indicated by the word 


+ 


‘adulterated.’ This definition is not, of course, complet« 
‘The claim is made by some manufacturers that the 
tion of a preservation to food does not properly constitute 


adulteration because the preservatives % ‘dd are of 


commercial value than the foods themselves. Such 


owever, seems to be nothing but 


that for that re: 





the expense ot pi m of tomato catsup. As 

of fact, however, it permits the tomato pulp to | 

large quantities and preserved in barrels in a much 

pensive way than can be done without its use. It is evident, 


expensive than the substance to which it is added, tl 





s really made for t rpose of cheapening the product 

not for this reason that such a substance is properly 

n adulterant, however, but because it is an added 

bstance and is neither a food nor a condiment. 
definitions can not be emphasized too strongly \dulterated 


foods are not necessarily inal some foods 


mcorrectly described by the label 1¢e aaa has 

ne significance as terated,’ and et the two terms 
frequently be applied to the sam« aieda For inst 
ommercial star s sometimes adited to sausage to 
ts weight and permit of the use of a larger amount of 
wr of fatter meat than could otherwise be used. Such 
luct may proper! y be deemed adulterated, and at the 
time, if the cle were properly branded, it might 
pen to obj either on the score of unwholesomeness 
idulteration uch an article, however, be sold simply 





1 , 
usage, the purchaser 





it 
tance has been added he weight of the 
thout a corresponding yf nutritive value 
ddition of starch to si ig efore, is not in itself 








a fraud, beca arti 
te he is buying. In this connection, however, att 
uuld be called to the claim of packers that I or 2 per 
{ starch should be added to the sausage that is to be 
n order to prevent its shrin king \ vhen the sausage 1s chr 
(he following definition of “adulteration” and “misbrand 
ing,” as applied to foods, are sited from the food bill 
pending in Congt 
Sec. » purpose of this act an article 
be deemec ted 
In tl 
lirst. an) bstance has been mixed and packed with 
t so i r lower or injuriously affect its quality 
or stren 
Second. If any substance has been substituted wholly 


or in part for the artic] 
Chird. If any valua 
been wholly or in part a 


C. 
ble constitutent of the articl 


) 
bstracted. 


Fourth. If it be mixed, colored, powdered, coated, 
stained in a manner whereby damage or inferiority 


concealed 





‘low, Chief of the 
vision of Foods, and Burton J. Howard, Chief of the 
Microchemical Laboratory, have issued a bulletin on 
food adulteration and simple methods for detection of 
some of its more prevalent forms. ‘The bulletin con- 
tains a definition of “adulteration” and “misbranded” 


the minds of many by an incorrect use of certain words { 
quently used in the discussion of foods. It is the policy ‘a 

rs to limit the word ‘adulterated’ to 
to which have been added substances of lower value than the 
ntion of increasing the 
or volume. This limitation is certainly not justified by 
english language nor by the facts, and such a restriction 
varranted. The word ‘adulterated’ 
properly describes a food to which any non-condimental f 


1 play upon words. 
} aadaiadl f 1 h > Pe aca 
Stance, Denzoatc soda has a greater commerclai 
weight for weight, than tomatoes, and the claim has been made 
yn it tion to tomatoes actually increases 


be prepared in 


herefore, that even though the preservative employed is mor 


“The term ‘misbranded’ is appropriately ; ipplied to 


of a proper declaration 
icle which the customer 


kitth. If it contain any added poisonous ot el 
added deleterious ingredient which may render such arti 
cle injurious to health: Provided, That when in the 
preparation of food products for s hipment they are pre 
served by an external application applied to such manner 


that the preservative is necessarily removed mechanically, 
or by maceration in water, or one cy the provisions 


of this act shall be construed as applying only when sax 
products are ready for sosainadiin 
Sixth. If it consist in whole or in part of a filthy, d« 


composed or putrid animal or vegetable substance V 
portion of an animal unfit for food whether manufactured 
or not, or if it is a product of a dise ased animal, or on 
that has died otherwise than by slaught 
Sec. 7. That the term “misbranded,” as used rein 
hall apply to all drugs or articles of ] 
which enter into the compositi Ee 
abel of which shall bear any statement regarding the in 
me nt i | 
statement shall be false or misleading in any part 
and to any food or drug product which is falsely br 
as to the State, Territory, or country im which it was 
manufactured or produced. 
That for the purposes of this act an article shall also 
deemed to be eehranded 
In the case of food— 
lirst. Jf it be an imitation of or offered for sale under 
the distinctive name of another article 

beled or branded so as to deceive or 








s or substances centained in such -article, 








= 
] ] 
hi i 


Second. If it be la 
mislead the purchaser, or purport to be a foreign produ 
when not so, 

Third. If in package form, the quantity of the contents 
of the package be n t pla inly ane 
of weight or measure, on the outs 

Fourth. If the package containing it or its label 











bear any statement, design, 1@ i 
gredients or the substances c h state 
mciit, uesig , or device shal 
particular: Provided, pes ( 
not contain any added poiso g ‘ 
hall not be deen wd to b l 
t ( lo owill 4 4 SCS. 

l‘irst. In the case of mixtures or compounds w 
may be now or from time to time hereafter kno 
articles of food, under their own distinctive nam 
not an imitation or offered for sale under the distinctive 
name of another article, if the name be accompan 
the same jabel or brand with a statement of the 


where said article has been ctured or produc: 








Second. In the case of les. labeled, branded, or 
dae ‘ PR Ts Se Se ay “oe age : z : , 
aggea So as tO plainly indicate that they are comp 
imit ms or blends Provided, That the term ble1 


sed herein shall be construed to mean a mixturt 
ubstances, not excluding harmless coloring or f 
ingredients: And provided further, That nothing 
act shall be construed as requiring | 
prietors or manufacturers of prop 





contain no uny whe yesome added 
their trade formulas, except in so far 
this act may require to secure tree 1 


or misbranding. 


CANNER Want Ad Gets Processor Many 
Offers. 
dattle Creek, Mich., May 5, 1906. 

he Canner Publishing Co., 

hicago, Ill. 
Gentlemena: Please discontinue my WANT AD in 
your valuable paper, as since inserting same | have re- 
ceived offers of MORE JOBS THAN SIX MEN 

LD HANDLE. 


Yours truly, 


FF. C. GipBins 





There isn’t must doubt that the Paris scare has been 
worked up by the manufacturers of canned goods. ‘They 
cried “revolution! so long and earnestly that ever) 
family in town laid in a week’s supply of canned goods, 
and they will have to eat the stuff now, revo ution or 
no revolution. | When the simple natives get next to 
ihe cause of their scare it is liable to jar their faith in 
human nature somewhat.—Chicago Daily News. 











, 
those 
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Conditions Affecting Coast Canned and Cured 
Fruits. 
H. Hooke, president of the Hooke-lield Co., 
San Francisco, and proprietor of the Los Gatos 
Canneries and the fruit cannery at Watsonville, 
nds out the following interesting statement re- 
before préss, concerning condi- 


the coast: 


just 


oO V« 7 
going LO 


Gatos, Cal., May 3, 1900. 

ultant fires have 
uninhabitable 
office to the 
Vier \ ive three and a 
iminjured by the shock. We 
ire and telephone with San 
and just as comfortable in 





expressions of sympathy 


riter appreciates thi 
I communications 


many 
ym our business friends, but these 


reach him until about ten days after the quake, as 
re tied up in the postoffice and our Mr. Hooke was 


l*rancisco ot} Red Cross 
Vi rious ee = on 


ngaged with his auto in San 
1 


lelegrams also were mailed from 











( t where wires ended and many of these are just being 
remely pleased to report that our Mr. Walter M 
is family were en route to the East at the time 
id were therefe ntirely uninjured, Our Mr. Hooke 
1 are perfectly safe and their home in San Fran 
ininjured. Our secretary resided in the burned 
got most of his effects away in time. Our Mr. 
o residing in the burned district, and he hastened 
fects to San Rafacl Our stenographer resided 
and was uninjured. We are now all gathered 
i! is Gatos p1 i for our season's work 
San Francisco wiped out the entire wholesale and 
ct absolutely. \ i w factories and warehouses 
the outskirts and along the line of the wharves 
es could reach the fire with salt water Phe 
Can Co. escaped and was making cans within a few 
the tire. The American Can Co, lost their prin 
pl t, but then secondary plant Was saved and fs now 
1 Phe ber of carloads from the 





ordered a nun 
stored with various canners and both companies 
heir ability to take care of their customers lhe 





Label Co. was destroyed with all of its label work, 

thet indoubtedly time to prepare new stock for the 
before shipping season commences Box shooks 
ipped.in from outside points, so canners will not suffer 


regard, Every canning plant in San Francisco was 

f existence excepting ‘The Code-Portwood Can- 

Co., ) are removing their plant to Fruitvale, wher« 
n preparing new buildings for some three months 

| stock of fruit was seized by the government for 
Cross relief work. The C. F. C. A. Fontana buildis 





g all their labels, was sav 

tomato surpli this fire, and also 
he canned fruit pated 2¥%4-pound Standard toma 
at $1.00 between jobbers, with probabilities of 
being but few in the hands of the country 
Francisco canners will undoubtedly be out 


own plants are con 


5 1S wiped out b 








eason so far as their 


Some of them are arranging with other canners to 
f their busine ss for them and keep their brands 
\s all canning machinery in the city was — away 


— s and no 
in “ifornia this 
ere on the verge ol 


abilities are there will 
ticular improvements to 
iwo or three cann 














e up have been obliged to cease their work. 
he probabilities are for prices of canned fruits to rule 
ere about last season, with the exception of apricots, 
will be from 15 to 25c per dozen higher, and cherries 
rs, which will perhaps be materially lower, though the 
proposition is doubtful, as much of this fruit is covered 
1 fungus 
uur San J isco banker inforn that there will be 
ee in « arrangements for the Hooke-Field Company 
Los Gatos canneries during the ec ming season; that 
1 be ample funds for legitimate busi ness, but that all 
banks will disc urage spect ulation. This-is exceedingly 
{ ll concerned, a e it means th: ca the differ 


business will proceed in their ordinary channels 
| weaker cani particularly 
the interior, may be 
larger canneries who 


m be that some ofr the reries 


country banks in 
funds, but the 


depending upon 


embarrassed for 


are banking with San Francisco. will undoubtedly not be 
effected. 

It is not probable that the packing of 
within 75 per cent of that of last year, if, indeed, it reaches 
that proportion. ‘The entire stocks in San Francisco being 
wiped out, and the supplies on the coast in a large degree 
having been shipped into San Francisco for consumption after 
the fire, will mean a very heavy demand for supplies at home 
in the canned fruit and vegetable line. England will not make 
very heavy demands, so it looks as if there would be enough 
fruit to go around, but little if any surplus after the shipping 
season is finished in November. 

Asparagus packing has been seriously hampered from a 
[ When the fire occurred in San Francisco which 
wiped out the electric light wires, it was several days before 
the can companies could put in gas engines to drive their 
machinery; meanwhile the asparagus canners were using round 
tins. We sincerely trust that this will bring the round tin 
into general use, as it is preferable to a square can. The 
packing of asparagus in San Francisco is entirely wiped out 
and the output for the season will probably not exceed one 
hundred and fifty thousand cases, or 50 per cent of what was 
anticipated, 

It behooves 


this season will be 


lack of cans. 


our brokers to line up our customers and give 


us their requirements if possible during the next three or four 
weeks, subject to approval of opening price. Where this is 
not possible let them be in touch with them so that when 


prices are named they can book their requirements. We will 
be able through the Los Gatos canneries with the pack at Los 
Gatos and Watsonville, where we have a branch, to take 
care of all of our customers with their full requirements, 
provided we have their cherry specifications in early June, even 
if the other fruits are not named at that time. 

The dried fruit situation is even stronger than the canned 
fruit. Practically all the carry over of Santa Clara Valley 
prunes was in the hands of the large holders in San Fran 
and most of them consumed in the fire. Our Mr. Field 
wired us 44 from New York on a fifty ton lot, but the wire 
was delayed, before it reached us the lot had been sold at 
414 bag This is about the ruling price at the present 
time, with stock extremely scarce and considerable demand 
from all parts of the United States. There are no apricots or 
peaches to speak of. 

It is a little bit early to give an 
growing crop, but since we are putting this letter 
may as well cover it as fully as possible. 

CHERRIES: Blacks are in 


packed by canners except on orders, 


Cisco 


basis. 


accurate report on the 
print we 


there will be few 
cherries are ripe 


light supply ; 
these 


about the -_ of May. Soft white cherries are in fair sup 
ply. They will be packed liberally by canners from about 
May Peg fhe Royal Annes are a good fair crop and pack 
ing on this variety begins about the first of June. Apricots 
are extremely short in every district, perhaps Santa Clara 
county will have the best showing, but as a whole we cannot 
calculate on to exceed 25 per cent of a good average crop 
Prices on both canned and dried will be high. Yellow Craw 


ford peaches look very well and probably sufficient for all 

Bartlett pears show a larger crop than last 
had continuous rains in February and March there 
fungus than usual, which renders them unfit for 
purposes, owing to the shape of the pear being 
effected. Cling peaches of all varieties will be fair crop; in 
some districts they do not look so well as they should, and 
the curl leaf is a disturbing element in various localities. 
Piums will be in fair supply, sufficient for canning purposes. 
French prunes will only be a medium crop; the estimate is 
not to exceed eighty million pounds in Santa Clara Valley, 
which is about two-thirds of a fu!l crop and even this figure 
may be reduced if the drop is heavy next month. The diff 


purposes, season 
but as 

is more 
‘anning 


culty with fruit this season seems to be that instead of a 
variety blossoming at its proper time all at once and then 
setting, it would start to blossom and then blossoms would 


six weeks. ‘lake cherries, for 
which set now show a fruit 

; the subsequent blossoms run down 
he ad; under circumstances 


for five or 
blossoms 


continue to appear 
example, the first 
about the size of a marble 


in size to almost a pin ordinary 
only the larger fruits of the first week’s blossoms would ma 
ture. Two weeks will tell the story. Other fruits are in 


very much the same condition, particularly the prunes. If the 


various series of blossoms set and mature there will be a 
larger crop than we estimated; if, however, only the first 
biossoms mature, the crop will be medium. Grapes for wine 


purposes, and also for raisins, promise a very large crop. 
Berries of all kinds appear to be plentiful. The apple crop is 
extremely promising, particularly in the Pajaro Valley. The 
Los Gatos ¢: anneries has a branch there where the y make a 
specialty of packing the Watsonville pippins in gallon pie and 
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Standards for Cans or Containers. 


last year a few carloads -were shipped to Oregon, where 
they were declared extremely satisfactory. 

We desire to inform our business friends that California is 
in no wise disconcerted by our great fire. It goes without 
saying that the earthquake damage we consider inconsequen- 
tial. San Francisco will rise more rapidly than any other 
modern city from her ashes. In the meantime, our business 
men are cheerful and going about their business in their usual 


active manner. There are no long faces in San Francisco 
or in California. 
Wire and mail communications are now completely re- 


organized and we are prepared with our office force as usual 
to give immediate attention to your inquiries and we be- 
speak our share of patronage. Kindly bear in mind in cor- 
responding that all of our letter files and all of our data, which 
was filed on shelves and clips, is destroyed, and therefore 
in making reference to previous correspondence, kindly give 
us fall data. We have pretty good memories in this office, 
but we are not infallible and do not desire to tax ourselves 
further than necessary. ‘This disaster has come at a most 
opportune time for California, as banks will be opened by 
middle of May and business resumed in all localities by the 
first of June in ample time to care for our growing crops. 

We believe this covers matters up to date, and we will 
endeavor to make our subsequent communications brief and 
to the point as usual. 

Hooke-Fietp Co., 


Per. Geo. H. Hooke, Pres. 





Statement by California Fruit Canners’ As- 
sociation. 


The following statement concerning the situation in 
California as it affects canned and dried fruits and 
asparagus, is made by the California Fruit Canners’ 
association : 

TO THE TRADE: The loss of life in our great calamity has 
proven to be much less than was feared—probably about one 
thousand killed—but in other respects the press dispatches 
have not been exaggerated. ‘The entire business district and 
about three-fourths of the residence district have been ruined 
by fire. The injury to property by earthquake was compara- 
tively light, but the bursting of water mains gave flames 
almost unrestricted freedom. 

The work of relief is be ing 
the ready and geherous help 
strengthens the indomitable spirit of our people. 

We have lost our Fontana factory at North Beach, San- 
some Street Branch and our General Offices. Our Cutting 
Plant in San Francisco and all of our country plants except 
in Santa Rosa are uninjured, 

As our safes and vaults have not yet been examined, we 
are obliged to await duplicate shipping instructions on un- 
shipped orders. These will then be supplied so far as stocks 
permit. As many of our goods had been assembled and 
warehoused in San Francisco, it will be impossible to say 
just what can be shipped from our country plants until these 
orders are received. What warehouse goods we had were 
held very largely in San Francisco, 

The American Can company’s plant which has supplied 
all asparagus packers with cans is entirely destroyed and it 
is probable that we shall not be able to pack asparagus in the 
square cans for some weeks. The best we can do is to use the 
2'4-pound round fruit can and it will be necessary for our custo- 
mers to advise us promptly if they do not want this package. 
Unfortunately, it may be this or nothing so far as the bal- 
ance of the season is concerned. The increased cost if packed 
in the larger 214 pound fruit can will be about ten per cent. 
The regular quality of white and green tips if packed in I 
pound tall salmon cans will be about ten per cent less than 
in the 1 pound square—spears packed the full length of the 
salmon cans. 

The damage has been centralized in San Francisco. In 
this fact we are peculiarly fortunate as our many factories 
throughout the state give adequate facilities for making a 
full pack of fruits and of all vegetables, save asparagus, which 
will be somewhat reduced by our inability to get cans. 


DRIED FRUITS: Our dried fruit and raisin plants are 


ably carried on—order prevails— 
from people of other cities 


absolutely uninjured and our plans will be carried out in ac- 
cordance with previous advices. 
Our general offices have been established in our Oakland 
ill communications should be addressed. 
Yours truly, 
CALIFORNIA Fruit CANNERS’ ASSOCIATION. 


factory, to which < 





The following is a letter forwarded by the Max 
Ams Machine Co., Mount Vernon, N. Y., to Dr. \WWm. 


rear, of Pennsylvania, member of the Foods Stand- 
ards Committee, relative to standards for cans and tin- 
plate : 


Mt. Vernon, N. Y., April 23, 1906, 
United States Department of Agriculture, Bureau of 
Chemistry, State College, Pa., Dr. Wm. Frear, Chairman. 


Dear Sir:—We note with great interest that Congress, be 
sides estabiishing standards for food products, has likewise 
taken up the matter of tin plate and tin cans or food contain- 
ers 

We are mailing you separately a 2-lb. SANITARY CAN, with 
This cover shows the adhesive lining, by means 
of which, without flux, solder or heat, through the agency of 
a machine called a double seamer, an absolutely air-tight can 
is obtained ; consequently, by the use of this method, the sound 
ness and wholesomeness of the contents is assured. By the 
use of this can the packer is also enabled to pack the product 
without bruising, and the absence of heat in sealing prevents 
the usual carbonizing in sugar goods—hence prevents the un 
sightly bk ick spots so common even in some high gr: ide syrup 
all of which tends to elevate the standards of American 
food products. This can is the European can Americaniz od 

This company is closely connected with the well-kn 
firm of Max Ams, of New York City, practical preservers and 
canners since 1868, doing an international business—conse 
quently this method of can making was thoroughly tested, 
covering a period of now almost ten years. So favorable is 
this can regarded by the packers of the States, that a company, 
lhe Sanitary Can Company, 105 Hudson street, New York 
City, has been putting out many millions of them annually, 
numbering among their users some of the largest canneries on 
the list. We are mailing you, together with our catalog, a 
pamphlet published by the Sanitary Can Co., to whom we 
will kindly refer you for information about their inside enamel 
can. Said enamel can was invented to preserve the natural 
also prevents oxidation, due in a great 
measure to defective plating as now produced. Regarding this 
latter, we warmly endorse a heavier coating of tin plate, 
which ve note you place at 3 Ibs. per box of 144 sheets, 14x20”, 
\s a base box of tin plate is figured usually at 112 sheets, pre- 
sumably you have adopted another standard. 

In conclusion the writer (a member of the firm of Max 
Ams), desires to say that he will be pleased at any time to be 
of service to you along these lines, being not alone a machine 
man, but also a practical canner and food producer—a combi- 
nation which should entitle him to a thorough knowledge of 
all phases of the business. Yours very truly, 

THe Max Ams MACHINE 


lined cover. 


goods, 


color in food products, 


CoMPANY. 





Reelected President Canned Goods 
Exchange. 


Orem 


While Hugh S. Orem, president of the Booth Pack- 
ing Co., at the recent annual meeting of the Baltimore 
Canned Goods Exchange refused re-election to the 
presidency of that organization, a sufficient pressure 
was later brought to bear upon him to induce him to 
reconsider his decision, and at a meeting last week he 
was unanimously re-elected. 

Mr. Orem has made himself invaluable to the Bal- 
timore Exchange through his untiring efforts for the 
promotion of the general good of the canning indus- 
try. He is widely known as one of the most progres- 
sive packers in this country. 





E. S. Dingley Ill. 
of West Farmington, Me., is reported 
quite seriously ill at his home. Mr. Dingley is one of 
the best known of the early Maine corn packers. The 
name of his firm is synonymous with square dealing. 


EK. S. Dingley, 





For Your Wants. 
To get your wants filled, read or advertise in page 
44 of THE CANNER. 
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CANNED GOODS NOTES 
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p of the Elverson (Pa.) Canning Co. has been 
1 be operated again this season. 
The Springville (N. Y.) Canning Co, is remodelling its 
camming plant aid getting ready for the coming season, 
Circleville, O., has in- 


rhe New Circleville Canning Co., 


-reased pital stock from $50,000 to $80,000. 
\ccording to a recent report the Wauseon (O.) canning 
factory will pack several kinds of fruit during the coming 


season. 
\ report from Urbana, O., says that the 
racted for the required acreage. 


McCoy Canning 
About 1,500 acres 


», has c 
~ 0h planted in sweet corn and some 200 in tomatoes. 

It is repo rted from Wolcott, N. Y., that the local canning 
‘actory is closing its contracts for the season's acreage. 225 
acres of peas had been secured, 109 acres of corn and 23 acres 
of beans 

fhe New Holland (Pa.) Leader says: “The number of 
.cres required by the Pressing Orr Co, to run the canning 
factory, and also the farmers to grow the tomatoes have 
been secured.” 

\ canning factory will operated this season at Bonham, 
ex. Mr. V. Steger is president of the company that will 
operate the plant. It is intended to pack both fruits and 
vegetables 

From the Meadville (Pa.) Tribune and Republican: “The 
Sugar Grove Canning company has raised $10,000 with which 
they will pay the farmers for last year’s produce and run 


the factory the coming year.” 


[he Pacific American Fisheries Co, donated 200 cases of 
nned salmon for the relief of the San Francisco suffereres. 
The goods were shipped from Bellingham, Wash, Columbia 


salmon. 
Wis., has recently 


river cannerymen donated 725 cases of 
The Larsen Canning Co., Green Bay, 
been seceding peas in the vicinity of Pine Grove. We hear 
that the company will put out altogether 2,800 acres. Opera 
tions will be begun about the middle of June. 

It is reported that James M. Armstrong, owner of a fruit 
mnery at Anacortes, Wash., and W. F. Barth, who is as- 
sociated with him, will build a fruit and vegetable cannery at 
\von, Wash. It will be completed in time to be operated 
his season, 
From the W 


another 


inthrop (Minn.) News: “The Chaska canning 
company to close down for the coming 
company claim a loss of $4.000. Winthrop will 
will add a pea canning plant to the present 


factory is 
eason and the 
not only run, but 
factory.” 
Astoria, Ore., says: “The Warren Pack- 
ng company purchased from John Klosterman of Portland 

tract of water frontage 300 feet in length and will erect a 
cannery and cold-storage plant on the property and have them 
ready for operation next season. 


\ dispatch from 


The Colorado Fruit Products Co. has been incorporated un- 


der the laws of New York and Colorado and will operate 
plant at Hotchkiss, Colo., commencing business the latter 
part of the coming summer. J. Walter Lee is the general 


Manager, 

Preserving Co., Indianapolis, Ind., was in 
corporated recently with a capital stock of $10,000 to take 
preserving business of Faulkner & Faulkner. The 
incorporators of the new company were Albert Krull, Charles 
Faulkner and Edgar G,. Faulkner. 

The Phillips Hardware company, of Cambridge, Md., has 
purchased the large canning house, formerly operated by 
Johnson & Radcliff. The price paid was $15,000. The firm 
expects to run two canning houses in Cambridge and one at 
rhompson Station during the coming summer, 

A dispatch from Anacortes, Wash., says that T. S. Gorman, 
who has been in the employ of the Porter Fish Company for 
the past year and his brother, Peter J. Gorman, of Portland, 
have chinsad the salmon cannery plant of the Manhattan 
Packing Company, at Port Angeles. It is their announced 
intention to operate the plant during the coming season. 

We reprint the following from the Kokomo (Ind.) Tribune: 
“The old plant of the Kokomo Canning company, situated 
down on the Alto pike, a short distance below the Washing- 
ton street bridge, is being dismantled and taken down to the 
old Gennebeck pl: unt, a half mile farther down the same road, 
where it is to be added to what was formerly the Gennebeck 


The Faulkner 


ae 
over the 


factory, which is now owned by the Kokomo Canning com- 
pany. It is the purpose of the Kokomo Canning company to 
move all the buildings and machinery of their old plant down 
to the new plant. When completed ready for the summer’s 
run they will have one of the largest and best equipped fac- 
tories in Indiana.” 

Wheeler & Co., of Cincinnati, O., will have charge 
canning factory at Osgood, Ind., this season, 

The Oneida (N. Y.) “Union” says that some of the canning 
factories in Central New York will not put up corn this 


of the 


season on account of the surplus or left over goods in first 
hands 

1e Hoopeston (I1l.) Canning Co. will erect a new building 
this summer. ‘The structure will be 104x350 feet and will 
he brick, 


It is reported that the canning factory at Wabash, Ind., will 
pack the product of 850 acres of peas, corn and beans’ this 
year. Hominy will be included in the pack. 

\ cyclone recently struck the Bain-Wilson salmon cannery 

Rivers Inlet, on the northern coast of British Columbia, and 
leveled it to the ground. ‘The property loss was about $2,000 

\ report from Pentwater, Mich., that .the Sears & 
Nichols Co, is planning to enlarge the viner capacity of its 
pea canning factory at that place and may also be obliged to 
build additional warehouse room this season, 

\ charter was granted at Dover, Del., a few days since to 
the American Sanitary Canning Co., at Baltimore. The con- 
cern, which has a capital of $50,000, will can whole tomatoes 
and manufacture sanitary canning appliances. 

Thé machinery of the Woodland (Cal.) cannery was recently 
sold to F. B. Hood. Mr, Hood leased and ran the cannery 
last year. He has not decided between removing the plant to 
Selma or remaining at Woodland. 

The Kennedy-Lopez Oyster & Fish Co., New Orleans, has 
incorporated with a capital stock of $5,000 for the purpose of 
owning and operating canning, packing and preserving fac- 
tories for all kinds of fish. W. P. Kennedy is president and 
J. J. Kennedy secretary. 

To the Taku & Alaska Packing company the Pacific Cold 

Storage company of Tacoma has leased its cannery at Taku 
harbor for the season. Last year the same company operated 
a cannery at Chilkat. The reason for leasing its plant is not 
made known by the Tacoma concern, 
Ripley, O., which has been run 
by the Kroger Co. of Cincinnati for several years past, has 
been dismantled and removed to Newtonville, O. The farm- 
ers in the vicinity of Ripley could not be induced to contract 
to grow a sufficient acreage of tomatoes. 

The old Thomas canning factory at Fairport, N. Y., has 
been purchased by a Mr. ‘Tanner, of Oakfield, and Robert 
Stone, of Grand Rapids, Mich., who are to conduct a general 
canning under the firm name of Tanner & Stone. 
They have already taken possession and are making contracts 
with the farmers for fruit and tomatoes. 


says 


‘The canning factory at 


business 
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Georgia this 

















The outlook is for a big crop of peaches in 
Reports are very favorable. 

\ letter from Salem, Ore., states that from the present 
outlook the crop of prunes in that state will be large. 

Dried fruit men in Chicago are looking forward to an 
immense crop of apples this year, because of the mild winter 


season, 


and absence of freezing weather since the sap started run- 
ning. 
Advices indicate favorable conditions for the California 


walnut crop. ‘There has been an abundant rainfall and the 
trees are loaded with small nuts. It is too early, however, 
for any positive statement as to the probable size of the crop. 
Recent advices indicate that Delaware fruit crop prospects 
are excellent. In the opinion of well posted people, prospects 
favor the largest pack of peaches ever produced in that state. 
The apple and pear crops Delaware also promise to be large. 
A private letter from Yoakum, Tex., dated April 5th, 
stated that “The writer has just returned from the peach- 
growing section of the state and found that the crop was 
practically ruined, not half a crop being possible.” 
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Statement of Dr. Wiley Before Committee 
Interstate and Foreign Commerce. 


























Mr. B LET! What you going bout tl 
fruit syrup 

Doctor WILEY Put that in, too; include that 

Mr. Ryan: Would that be fair to the public who consume 

ose ioodsr 

Docror Winey: You ve asked me here if I thought 
that in those small quantiti a preservative would be 1 
jurious LI was n p t | said | b 

r i that 1 ( « I ) 1 l 1s t would 

i il \\ I measured t is the ex 
) n | use g ) sma ind 
emg | ) vyer, cde 
minimis good law principle nd 
hat 1s ) n who entorces fo 

d certan i 1 1 man would at 

( ke ( n But if ) e, « 
othe t é ( is tle it is harmless, then y 
ome up aga m hat not \ | argument Phat 
s not 1 Phat t because the dose 1s 
nall it is 1 Inj nd tha where the unethi 
principle come N 1 get { his some b el 
way. 

Mr. KENNED Yu ink th 1 preserving catsup th 
good that this preset ( s probably ought to permi 
it ‘ is t t 

Doctor WILEY | ZO SO S ! say that 
the harm it d si t nally lf you will put it 
that way I w ree W ) I d t go so far as 
the othe 

Mr. KENNEDY l t ce 5 » be on tl 
hel, thoug 

Doct I thinl ( 10n honesty 

Mr N [wv k that. Whi ou 

1 preservative Ol I g t t o go on th 
be what kind of p e it 1 1 how much of it is 
ed 

Doctor WIL [ tl hone o the consumer 
to do that. I tl k re 1 le nd oO} to be don 
lot as an ethical principle particularly, but because it is 
honest and open. I certau igree to thi 

So I say that tl danger here is not protecting what 
ou want to protect, | n opening the do because if you 
say a preservative is harm in I] ities in catsup it 
s harmless in small « ! Ise that any 
body wants to use it in | have by Professor 
Shepard, who shows that a man y easily get forty doses 
of minimum quantity lil hat any one day if such things 
ire permitted, and fort minimum doses make one large 
dose I will show you again tl you can preserve food 
products and use them in small quantities for as long a pe 
riod as you want to without any danger at all of fermentation 
or decay, and without the use of these things | have made 

spe cial effort t re his poi before the committee, 
because I know is one which all its members 
are interested 

Doctor WILEY: yW say to you gentlemen that all this 
difficulty about kee ( p I [ have a bottle 
which was sent to neral, That was 








has been 
time. It 
stopper in it at 


opened a 
taken with it 
s perfectly sweet Pher s been no o 
all except this 
Mr. BARTLETT 
Docror WILEY 
Mr. TOWNSEND: 
Doctor Witry: Heinz. It was furnished to the army and 
sent to us to be examined by the army, to see if it was what 
it was claimed to be. 
Here are two samples sent to us by Heinz which we have 
kept ever since. One wi ent in 1903, and this was sent at 





You say that has no preservative in it? 
None wl 


Who made thi 








the same time. We have d those two years and a half 
Chey have never beet pened, ot course; but there is no 
tendency to ferment There is absolutely no trouble in 
making catsup and keeping it just as you do sweet peas, 
and no more need for preservatives now with our present 








owledge; and still I we not say that manufacturers 
should be forced at once to change their methods, Give them 
time 

Mr. Townsenp: I have a telegram here that I want to 
call your attention to. Mr. Allen, a man that was on the 


stand here, testified that Lutz & Schramm had been manu 
facturing this catsup without any preservative successfully, 
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is he stated, and two or three others. 
dated 23d last, to Mr. Williams at the 
this: 

“Have been putting up catsup for year or moi 
preservatives. Poor success. Recommend benzoi 
Schramm & Co.” 

Doctor WiLey: Of course | have nothing to d 
Mr. Chairman, but I know catsup can be sterilize 
sterilize peas you can sterilize catsup. That i 
ition that nobody will deny. 

Mr. TowNsenD: What I was getting at is this: 
that Heinz puts up that catsup without 

ve, are your 

Doctor WILEY: 
that? He has charge of the 
his word for it. 

Mr. TowNsEND: Well, it would not be 
[ do not want to interfere with your statement. 

Doctor WILEY: 
it. As you understand, it would be 
for every possible preservative in a bottle of 

Mr. TowNsEND: Yes. 

Doctor Witty: We have looked for those that 
monly employed and those that are extracted b 

licylic acid, benzoic, ete. 

Mr. TowNnsenp: Now, they put in spic 
things? 

Doctor WILEY: 
put in spi 

Mr. 
servatives, do they? 

Doctor WILEY: 
preservative effect 

Mr. Townsenp: And have you analyzed those 
know whether they are injurious or not? 

Doctor Witey: No; we have not 

Mr. Townsenp: If that catsup can be 
preservatives, it would be for the interest 

put it up in that way, would it not? 

Woctok Witrty: Undoubtedly. 

Mr. TowNsenp: It is always expensive to use a 

ye, is it not? 


[hey sent 


New Will: 





can 


sure 


Would you let Doctor Bigelow 
examinations. I car 


necess 


a long journe 


catsuy 





eS. do the 


I think they do. I think all mar 
spices. 
‘TOWNSEND: 


And 


some of those 


Spices, I believe, are 


put uy 





We have never found any prese1 


of manu 





t telegram 


Stating 


Without 
l. Lutz, 
ith that, 

If you 


propo 


You are 


) 


re com 
ether 


sl, 
n those 


Doctor Witey: Yes, but not so expensive as to thoroughly 
sterilize 

Mr. Townsenp: If Heinz puts up catsup without a pre 
servative, why does he put up catsup with a preservative: 


Doctor WiLtey: Because it is so much cheaper, 
he can sell it with a preservative he makes more mot 

Mr. TowNseEND: I thought | 

ld not use a preservative if he could get 

Doctor Witey: I did not quote Mr. Hein 

id anything about thai. 

Mr. Townsend: Well, anybody. I was asking 
manufacturer would use it if he could get 

Docror WILEY: 
catsup without a preservative is going to get thi 
against the man who uses it, provided it is stated on 
because people will prefer the non-preserved materi 
ust as good. 





along wi 


Mr. KENNEDY: Now, doctor, there was something 
about making catsup, to the effect that there was 


getting the tomatoes and keeping them pure ai 


without the use of benzoic acid until they could 
into the factory, and so on. 

Doctor WiLEy: Yes. 

Mr. Kennepy: And the explanation was made 
benzoic acid that was first applied to the tomato 
was manufactured was practically driven off by boi 

Doctor WiLEy: Yes. 


Mr. KENNEDY: How about that? Have you 
particular attention to that in regard to man 


catsup? 

Doctor Witty: No; I] have not; not at all. 

Mr. Kennepy: You would not the use 
preservative of that kind that would driven 
boiling or in the preparation? 

Doctor WiLey: I am not opposing 
servative. J am trying to show you 
servatives are harmful and that foods 
them. I am not saying that they should not be us¢ 
said distinctly that they should be in some cases 
probably one of the cases. 


oppose 
be 
the use of 
gentlemen 
can be kept 


Mr. KENNEDY: 
Mr. TowNSEND: 


I have not misunderstood you. 


No; I do not misunderstand you 


understood you to say 


along w 


Do not misunderstand my 


nd where 


ithout it 


I say that in the end any man who makes 


market 
the label, 


if it is 


said here 
difficulty 
il sweet 


shipped 


that the 
before it 


iny pre 
hat pre 
without 


d: I have 


That is 
attitude 





























Mr. K epy: But I wanted to hear you on that subject a 
little. : : , 

Mr. 1 NSEND: But I was trying to find out, because | 
am COi from the testimony here that the Heinz people 


do use servative; and I was wondering why they would 
do it if t had a better market without it and could just as 
well do 


Doc 


not evel 


You would have to ask them that. I could 
as to that. I have said a while ago what 





| thought it might be, but of course that is a mere opinion 
of mine. I do not know well anybody connected with Heinz. 

Mr. TowNseEND: Did you ever try to make any catsup? 

Doctor WiLtey: Never in my life. 

Mr. TowNSEND: So you do not know from experience? 

Doctor WiLEY: No; I am not an expert in catsup making 
| do know that it 1s only reasonable to suppose, and 1 can 
state positively that a catsup can be preserved indefinitely by 
st rilization. 

Mr nsEND: As for fruit butters and sweet pickles 
have 3 perimented with those? 


Docror WiLtEY: Sweet pickles, I believe, are not sterilized 
by heat; but anything that heat is used in making, and that 
is not ruined by heat at the sterilization point, can be steril 
zed by heat. But as to sweet pickles I doubt whether they 
would be subject to sterilization or not 

Mr. TowNsEND: You do not know whether they could be 
put up without a preservative or not? 

Doctor Witey: No; the only point that I want to bring 
out before that committee (and [I want to bring that out 
strongly) is that any food substance in the manufacture of 
which heat is necessary can be sterilized and kept indefinitely 
without the aid of any preservative. 

Mr. ‘TowNseND: Now, you have told us how you could 
keep a barrel of sirup, after it was opened, by means of that 
sterilized faucet. 

Doctor WiLEy: Yes. 

VNSEND: How wouid you do that with a bottle o 
Witey: Why, you can put exactly such a faucet 
It has on one side a plug or sterilized cotton 
dmit the air, and on the other a stopcock and a 
which you can shake it out just as you always do 
ttle of catsup, through a hole, and then turn the 
stopcock, and the air that enters is sterilized, and you will 





with l bott 


never ce any fermentation. It 1s impossible. Then you 
will get rid of that gummy, nasty, revolting spectacle which 
we see so often on the tables of restaurants of the catsup 
bottle surrounded with flies. You lave all seen that hundreds 
of times in your lives. It is the most unsanitary arrange 
ment could well imagine—the gummy top of a catsup 
bottle. J 


“ven that alone ought to induce everybody to stop 
that way of using it; and any housewife with a little care 
can get along very well for a week or ten days with an 
sterilized bottle of catsup if she will open it quickly, pout 


uit what she wants to use, and immediately restopper it with 

stopper taken out of boiling water. There is ro trouble 
at all about these things. The catsup will keep an indefinite 
time, and there is no dirt or nastiness about the top 


[ mention that because of its very supreme importance, it 
eeins to me, in this question. I want to show to you gentle 
men that the claims of the manufacturers that they must use 
a preservative are not well founded in this matter; that the 
product can be made without it 

“Tf vou say, “Can it be made cheaper?” I will say “no”; but 
| do not think that is an ethical question, if it costs more 
or less which we should consider. That is a question for 
the consumer. 

Mr. Kennepy: You said, Doctor, that you had this catsup 
standing around for quite a while without a stopper in it. 

Docror WILEY: No, no; stoppered. It was opened, but 
immediately restoppered. I did that to show that you can 
open a catsup bottle and immediately restopper it, and it will 
keep sweet for a week at least. That is an important fact 
to be brought before this committee, and there is the demon 
stration of it. 

Mr. KenNEpy: I suppose if it was possible to keep it in a 
room where the air was entirely sterile, it would keep with 
the stopper out? 

Doctor Witty: With the stopper out, yes; but that would 
hardly be possible 

Mr. Mann: Well, Doctor, is that so, ordinarily, about 
things that ferment—that the amount of air that gets to them 
makes any difference? 

Doctor Wirey: Nota bit: the air has nothing to do with it. 
Mr. Mann: It is the bacteria in the air? 
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alr carries, 
there they 
their work; 


is the bacteria that the 
Now if the bacteria get in 


Doctor WiLry: It 
Mr. Mann: Yes. 


do not have to be very numerous to commence 
the progeny come very quickly? 
Doctor Witey: Oh, yes; they grow very rapidly ery 


rapidly, 
Mr. Mann: How long does it take? . Will not 
bacteria get in there in a few minutes to ferment that catsup? 
Doctor WILEY No it is not likely. I do not suppose 
there are more than perhaps two or three yeasts to a cubic 
centimeter of air in this room. Moreover, it depends upon 
the currents of the air. 


enough 


Now, bacteria always fall into a thing; they never creep 
into it. Every bacteriologist will tell you that. Where a 
bacteriologist opens his sterilized flask and takes the plug 
of cotton out he does not do it in an open room like this, 
but he does it in a little glass shed. You have seen him 
do it doubtless. You can take a stopper out under those 


danger of infection at all, 

housewife who would 
spot—not in the kitchen, 
storeroom 


circumstances, and there is no 
because there is nothing to drop in. 
put a plate of glass over a quiet 
but in the place where you keep your 
or larder—and under 


danger whatever of hat is a 
| 


food, your 
there would 


simple thing, easily 


, 1 
open her catsup have no 


infection 


done, and there is no more danger about it than the bacte 
riologist has when he opens his flask, takes out his plug of 
sterilized cotton, removes a portion of it, and puts the plug 
back. He gets no infection. It is a simple matter, gentle 
men It needs a little care, a little training; but is it not 
worth while, rather than to admit an unethical principle? 
That is the thing I am afraid of; not that you are going 


the principle 
body as the 


by doing it, but I do not want 


hurt anybody 
such a puissant 


recognized, and especially $i 


Congress of the United States, that carries in its dictum mor 
power, more force, than comes from any other body in the 
world; and it would be a most unfortunate thing that such 


an unethical principle should have the support of this great 


body, representing the majesty of this great republic 

Now I want to close this argument with just these words 
I have a little demonstration that | want to make to you 
that I think will interest you. 

Mr. Escu: Well, Doctor, before you do that, have you 


anything to say about whisky? 


Docror WitEy: Yes; that is the demonstration. [Laugh 
ter.| I was saving that to the last. In better form, and per 
haps more extended, is the text of what I have said here in 


what I submit for publication 


Now I just want to add this closing sentence, Mr. Chai 
man: I do not want to do anything to hurt our manufac 
turers. I believe that, next to agriculture, the strength and 


prosperity of this country come from the manu 
facturer. [I want to see the farmer and the manufacturer 
brought together, as they are doing down in your country to 
day (addressing Mr. Bartlett), to the mutual benefit of both 

Mr. Mann: Doctor, did you take up the question of the 
codfish, ete., while I was out? 

Doctor WiLey: Yes 

Mr. Mann: I want to ask you a 
import ition of duck eggs then. 

Doctor Witty: Yes, sir; | 
I know a good deal about that. 

Mr. Mann: I know you have had a 
that. 

Doctor Witrey: I have had quite a controversy 
Shall I make the statement in regard to that? 


, 
giory and 


question about the 


will be very glad to answer it. 


controversy about 


about it 


THe CHAIRMAN: Just let him finish that sentence he was 
on. 

Doctor Witey: I want to say this: I went down a short 
time ago to Atlantic City to address the canners’ convention 
(Pardon me for this little personal allusion, because I could 
not illustrate what I have to say without making it.) Doctor 


Fraser, who appeared before you, met me at the station and 
was very much frightened. He said: don’t know whether 
you had better go down there or not. I never saw a body of 
men so hostile to any human being as they are to you.” | 
“What is the matter?” “Well, they say you are trving 
to ruin their business.” “Well,” I said, “I can not help what 
they say; I am trying to save their business. That is what I 
am trying to do.” JT said: “I am not afraid to go before any 
American audience; I do not care if they have guns in their 
hip pockets, and if you will give me a chance to go before 
that audience I will tell them exactly what I think.” “‘Well,” 
he said, “if vou take the risk of physical injury’—mind you, 
he thought IT would be physically injured, and I am pretty 
capable of taking care of myself, too, in a scrimmage. 

I said: “I have no fear. That is not a packed audience of 





sat 
Saia: 





thugs. Those are American citizens, and I n saw an 
uudience of American citizens yet that I could not get up and 
talk to and get respectful attention from, I do not care wheth 
er they agreed with me or not.” I said: “You let me go 
before this convention.” He said: “Well, now, take the 
risk?” J said: “Yes; have a back door near by so I can get 
out.” [Laughter.] “Well,” ‘se el, “ee you had better 
let another man speak before you, because they w cool off 
a little.’ “Well,” I said, “if you want to cool them off, [ wil] 
cool off, too, because I am a little frightened myself.” And 
he did it, and made a very nice speech before mine; and then 
my time came, and [ told the canners exactly the ith as | 


have tried to tell it to you to-day—that they, instead of help- 


ing their business by claiming the right to put a pr servative 
or a coloring matter in their goods, were driving hundreds 
of thousands of American citizens away from the very stuff 
they wanted to sell them, because the act of one man will 
pervade the whole range of goods covered by that one man’s 
output. When the people find saccharine or coal-tar sugar 
instead of sugar in one man’s canned goods, they imme 
diately jump to the conclusion that everybody is using it 
which is not the case; and yet that one man who does it 
injures the business of every man who does not do it 


“Now,” I said, you want to get trade, as you ought t 
have, and as I believe you ought to have—TI believe your 
product is one of the finest and best that can be offered ti 


the American people and absolutely necessary to our welfar< 
} American people into your confidence, and you 
say to the American people, ‘There is absolutely nothing in 
the goods which we present you but what we say is in 
them’; and then instead of selling one can you will sell three 
hefore five — But if you continue to try to deceive the 
American people, and to claim the right to use things that 

cent of our people do not want you to use, your 
business is going to suffer, and as a plain business proposi 
tion you can not afford to do it.” 


t2ke the 


95 per 


Then they began to be respectful, more than respectful. 
One man even started a little applause, which the others 
joined in; and then I came to the crux of the whole business, 


which they were 
address 


and 
this: In an 


have said the most, 
That was 


the thing which |] 
to eviscerate me for. 


going 


before the National Warehousemen’s Association in this city 
said: “Gentlemen, I am going to tell you a proposition 


that none of you will approve of, but which is true; and that 


is that when you put a food in cold storage you have got 
to date it, and when you take it out you have got to put on 
it the date when it was taken out, because the American 
people demand your confidence.” And I said to those angry 
canners in Atlantic City: “Gentlemen, you Awa got to put 
the date on which your goods were canned in the can, so 
that it can not be scratched out.” One man said: “Why, if 
we did that we could not sell it.’ “Well,” T said. “I will accept 
that gage, that you could not sell it.” I said: “You are honest 


his note 
wants to 


that will let 
room that 


There is not a man here 
Is there one man in this 


business men. 
20 to protest. 


take one dollar from an American citizen which, if that 
American citizen knew what he was selling him, he would 
not give?” And for a moment there was no response, and 


then a tremendous outburst of applause all over the house. 
Why? Because I had enunciated an ethical proposition to 
which there was no answer. There was not a man there, 
when he came to think of it, that wanted to do th 7. thing 
Not one of those men wanted to do that thing that _ 
and yet he realized that he was doing it. And when 7. sa 
down I do not think any one ever had more of an eB 
than IT had from that body of men who entered that hall full 


of hostility and opposition, simply because when the ethical 
principle is presented to the American people the American 
people will respond. They have done it in the insurance 


business; they have done it on the rate business; they will do 
it on the food business, 

So I say to the manufacturers: “Take the American peo- 
ple into your confidence and your business will be placed upon 
a foundation from which it can not be shaken nor removed.” 
I say, as a plain business proposition, that the men who put 
preservatives in foods had better stop it for their good and for 
the good of their business; and they will. And in five years 
from now (mark my words, Mr. Chairman), bill or no bill, 
we will not have to come here to argue about this matter, 
because there will be nothing to argue about—because this 
ethical principle, aside from any injury to health or anything 
of that kind, is one which appeals not only to the —e who 
consume but to the people who make the goods which they 
eat 

With these remarks, 
saying that whatever your action is I 





judgment, 
support, 


I submit the case to your 
shall heartily 























with wl little influence I have, any measure which you 
pring forth, to have it enacted into law. [ Applause. ]_ 

Mr. Escu: Is saltpeter still used as a preservative any- 
where, Voctor? : 

Noctor WiLtEY: I do not think saltpeter was ever used as a 
preser\ It was used to preserve color, but not to pre- 
serve f cs ik pet ns , 

Mr. M : Is it mjurious?’ ee 

Do rok Witey: I think saltpeter is a very injurious sub- 
ctance t acts specifically on the kidneys very injuriously, 
and Pr sor Halburton, whom I quoted this morning, 
aorees perfectly with that statement. Pan 

Mr. [scu: Corned beef is colored with the use of salt 


peter, is it not? al cack er . 

Docror Witey: That is just the same principle again. | 
be afraid to eat a piece of corned beef, because the 

injury would be immeasurably small. Do not 
misunderstand me. | am not saying that it should not be 
used in corned beef. I would be sorry to see it left out. But 
on the principle of harmlessness, it could not 


would not 
amount 


if vou put it 
go in. 





Owen L. Jones Retires. 


Owen L. Jones, the well known Salem, N. J., tomato 
packer, announces his retirement from active business 
life. Mr. Jones’ business career has extended over a 
period of sixty years, during a goodly portion of which 
he was engaged in the canning industry. Jn a letter 
to THe CANNER he gives as the reason for his retire- 
ment that he has grown old in the service and has 
therefore determined to stop, “clean up, and endeavor 
to put my house in order.” | Mr. Jones’ retirement 
means a loss to the canning industry, and his many 
friends will learn of the fact with regret. 





Japanese Company Enters Salmon Canning 
Field. 

The Canadian commercial agent at Yokohama, 
Japan, states that the Japan Marine Production Co. is 
to be organized by capitalists, of whom the well-known 
Tokio financial figure, Baron Shibusawa, is the head, 
with capital of 3,000.000 yen. The object of the com- 
pany is to carry on fish canning and relative works on 
a large scale, with a view to export as well as domestic 
trade. Heretofore this line of enterprise has been in 
the hands of individual operators, but the promoters 
of this company regard Japan as the most desirable 
feld for marine production in the world, and see a 
safe investment for their capital. 

Canned salmon was imported into Japan and was in 
demand during the war with Russia, but since the 
declaration of peace there is practically none imported, 
for the reason of unsuitable price for this market, and 
strong competition by the domestic canneries, although 
the quality of the imported canned goods is higher. 
Canned fish of any kind is not very commonly used in 
Japan, unless by the people of the interior who find it 
more convenient than transporting the fresh fish. 

Since the close of the war, the price of canned fish 
has fallen as low as 8.50 yen per case of 48 one-pound 
tins for the red Cohoe (which is considered here to be 
better quality than sockeye), and yet the domestic 
production outbids it. The prominet dealers here say 
that no more canned salmon will be imported at any 
price for the present, because of over-importation for 
army and navy supply, consequent upon the sudden 
closing of the year. , 

_The several other kinds of canned fish, such as sar- 
(ines, inkfish, oysters, clams, etc., are priced between 
5:50 yen and 8.00 yen per case (48 pound tins). There 
is, however, no system of regulating the market prices. 
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FOREIGN TRADE. 


Canned Goods in England. 











Consul Lathrop, writing from Bristol, Ingland, 
about the trade in canned goods, says: 

“There is a large market in the neighborhood for 
which Bristol is the distributing center for American 
canned and dried fruit, especially in prunes, pears, ap- 
ples, apricots, and peaches. The bulk of these goods 
reach Bristol in direct shipments from California, via 
New York, and thence by the Bristol City Line, but 
an occasional shipment comes through New Orleans. 
Most of the large Californian packers are represented 
in Bristol either by their own agents or by local cor- 
respondents of their agents in Liverpool or other large 
Ienglish centers. 

“The heaviest business from California is in dried 
plums, for which Santa Clara seems to be the stand 
ard, outside packs coming in at 10 to 12 cents less. 
lhe duty on these is $1.70 per 112 pounds. The pay- 
ment in nearly all cases is made by drafts at 60 or go 
Wholesale c. i. f. prices Bristol to-da 
follows: 40s 34/6 
50s to 60s 30 


days’ sight. 
for dried plums are as 
($8.37 40s to 50s 33/6 ($8.13); 


30S to 


*O/ ; ‘ 
LP omy . . _ Cc ) DP 5 
($7.40) ; 00s to 70S. 28/0 ($7.03 ) 


“Canned goods are shipped in three grades in cans 
(nominal), 2 pounds. To-day’s quotations for extras 
are: Apricots, $1.30; pears, $2.05; peaches, $2.11. 
xtra standard—Apricots, $1.08; $i.81; 
peaches, $1.30 to $1.55. Standard 
pears, $1.57; peaches, $1.30. 

“A good many brands are already well established 
here, and it is the practice to send at the beginning of 
the season samples in the three grades on which all 
c. i. f. offers would be based.” 


pears, 


Aprice ts, oo cent: 


Australia’s New Trade-Marks Act. 

lhe trade-mark act which was recently passed by 
the Federal legislature of Australia, the Chemist and 
Druggist says is of much importance to traders 
throughout the world. The owners of existing trade- 
marks registered in any one or more of the States re 
tain their full rights, but the registration of such a 
trade-mark will cease at the end of fourteen vears, or 
at the time when the fee for the continuance of its 
registration would be needed, whichever happens 
first; but the proprietor of such a State trade-mark 
may apply for its registration at any time under the 
Commonwealth trade-marks act, which will extend his 
rights to the whole of Australia, and if he fails to 
apply at once the mark may be acquired in other States 
by some one else. When registered under the Com- 
monwealth the official examiner will do the watching 
to prevent other parties from registering that mark. 

German Canned Meats 

Consul Man writes from Breslau that a long and de 
termined effort to replace American canned meats 
with meat put up by German canners came into prom- 
inent notice last summer when the German Agricul- 
tural Society exhibited at Munich a line of their pre- 
served meats, for which they received a goodly number 
of prizes. The consul reports: 


“Tt was said at the time that among the 46 samples 
shown, the most seemed to be intended for the palates 
and the pockets of the well-to-do class only, which 
seems to be further substantiated by the report of 
Court Purveyor Kickelhayn, which has just appeared 


in connection with the final awarding of prizes, and 
in which he says concerning corned canned meats: 
“Unfortunately in this field no appreciable advance 
can be remarked, although so far as the quality is con. 


cerned some of the wares are quite good. Still th, 
awarding judge says that almost without exception the 


price is too high, and the goods would, therefore, be 


dificult to introduce for the use of the army | navy,” 
\s to cooked canned meats his remarks are even less 
favorable: “The price is in general too high, and the 
goods do not come up to the standard requirement,’ 

“The prevailing opinion here may be said to be that 
all the efforts of the German Agricultural Society to 
produce sufficiently good canned meats to take the 
place of the virtually prohibited American products 
are unsuccessful. The preparation of a food for the 
masses, which is, of course, the first object to be con- 
sidered, leaves about everything as yet to be attained: 


further, that a large amount of capital and mutch time 
and intelligence has, as many foresaw, been wasted 
upon a problem which can be solved much better and 
cheaper abroad, in consequence of the more favor- 
able natural conditions there.”’ 


Canadian Lobster Canning Industry 


Consul Dickson of Gaspe, Quebec, reports some in- 
teresting statistics relative to the lobster canning and 
fishing industry of Canada. He says the lobster plant 
alone is valued at $1,390,736, comprising the equipment 
of 736 canneries dispersed on the coast of the mari- 
time provinces. Nova had 237 canneries in 
operation; New Brunswick, 236; Prince Edward Is- 
land, 199. and Quebec, 91. Nearly 14,000 persons 
found employment in these different establishments, 
which put on the market 10,762,288 pounds of canned 
lobsters, besides a larger quantity disposed of alive or 
fresh, both aggregating a value of $3,691,000 for this 
branch of the fishing industry. 


Scotia 


Viadivostock for Canned Goods. 


The 


Roger S 


\merican commercial agent at Vladivostok, 
. Greene, writes that there is a very fair mar- 
ket there for American canned fruits and vegetables 
and for dried fruits, as well as for canned meats, 
crackers, etc. The amount of coffee used is not large. 
\ great deal of tea is consumed, but it is bought di- 
rect from China. 

\t present there is no duty on goods of any kind 
entering that port, except a charge per gross weight 
amount to one-half cent per 36 pounds, on canned 
goods, etc. There are excise 
levied only on spirits, malt liquors, honey, yeast, to- 
bacco, matches, sugar, and kerosene. It 
perhaps probable, that a customs tariff will be imposed 
at Vladivostok before long, but it is impossible to say 
now when the question will be settled. The final de- 
cision will be made by the new Parliament of the Em 
pire. The principal difficulty is to get into relations 
with a house at Vladivostok, as most of the prominent 
merchants have their connections already established 


taxes, but they are 


is possible 





Seed Time. 


Now’s seed-selling time. Don’t be foclish and carry 


over 2 .cplus of corn or pea or tomato seed. What 
vou doi.t want, sell to somebody. Lots of packers 
war eed. Tell them about vours through a CANNER 
Wan. Ad. 
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Tomato Diseases in California. 


RALPIL E. SMITH, CALIFORNIA 
EXPERIMENT STATION, 


RULLETIN NO. 175, BY 
\GRICULTURAI 


\mong the losses caused by plant diseases in Califor- 


nia during the past season, those of the tomato grower 
have been among the most serious. In every section of 
the State where the crop is extensively grown much 
loss was occasioned all through the season by toma- 
to “blight,” and some growers have become consider- 
ably discouraged at the outlook for this crop. The 
present billetin contains the results, of no very ex- 
tended investigation of the subject, but is to be con- 
sidered rather as a preliminary report; the growers 
are so entirely in the dark as to the cause, nature, and 
possible means of prevention of these troubles that 
a publication of what is- known upon the subject 
seems justified at this time. Further investigation is 
in progress, particularly as a part of the work of the 
new pathological laboratory for southern California. 
TOMATO GROWING IN CALIFORNIA. 

Canning Crop.—Tomatoes are grown largely in 
the State for canning, and for this purpose are usually 
planted to mature in late summer and fall, coming to 
the cannery after the fruit season is over and finishing 
the year’s run. This may be called the main crop, and 
is grown largely in Alameda and Santa Clara coun- 
ties, in the San Joaquin and lower Sacramento valleys, 
end in southern California. 

IVinter Crop.—Very recently there has developed in 
certain practically frostless sections of southern Cali- 
fornia, a profitable shipping trade in fall and winter 
tomatoes, the vines commencing to bear after the be- 
ginning of cold weather in the East, and continuing 
well into the winter without protection. In the usually 
dry, warm weather previous to December Ist a large 
amount of fruit will set on the vines, and it has been 
found that such fruit, maturing abundantly in October, 
November, and December or later, may be shipped 
east when the market is practically bare, and com- 
mand a ready and profitable sale. This fruit is picked 
in a hard-ripe condition, carefully selected, wrapped in 
paper, and shipped in four-box crates like plums or 
During the past fall nearly 500 acres of 
these winter tomatoes were grown in the La Habra 
district, near Whittier, mostly in young walnut or- 
chards, and more in other sections about Los Angeles. 
With the canners paving about $8 per ton for the 
summer crop, the rates of $30 to $50 realized from 
winter tomatoes iook very attractive ‘and make the 
business profitable to the grower. The production is 
large and of good quality. Altogether the growing of 
winter tomatoes in suitable localities may be called a 


peaches, 


promising industry, capable of considerable further 
development. 

Early Crop.—In early spring tomatoes arc planted 
by vegetable growers in many parts of the State, and 
these supply the local markets in the earlier part of 
the season. This business usually brings good re- 
turns, though the production is not so large as in the 
later crops. 

DISEASES. 

The tomato in California has had but few serious 
troubles. The fruit is not disposed to decay, and the 
vine grows with extreme vigor, except when atacked 
by the diseases which form the subject of this bulletin, 
These may now be taken up in detail. 

Millions of tomato plants are lost some years in the 
seed-bed by “damping-off,’’ or stem rot of the seed- 
lings. This trouble, and the conditions which favor it 
are well known to most growers. During periods of 
wet, continued cloudy weather in spring, the disease 
occurs. The little plants growing close together wilt 
down on the soil, and die off in pathches or in whole 
beds. If examined more closely it will be seen that 
cach plant is affected with a soft rot just at the sur- 
face of the ground, which cuts it off and causes its 
death, 

Cause.—The cause of damping-off is a mold-like 
fungus, not always the same, which lives in the soil and 
does not always develop enough to affect healthy 
plants. The conditions mentioned of close, wet weather 
with little sunshine for some time, favor the fungus 
and weaken the plant. Thus the former gets the upper 
hand, develops very vigorously in the soil, and pene- 
trates into the stem of the weakened, delicate seedling, 
This produces a decay, the stem rots off, and the fun- 
gus spreads rapidly over the soil from plant to plant, 
until a large area may be killed, if favorable conditions 
continue. When the sun begins to shine again and the 
soil is thereby dried off and the young plants in- 
vigorated, damping-off is checked and disappears. 

Control.—It should be kept in mind, in considering 
how damping-off may be prevented or checked, that 
the trouble is caused by a soil fungus which is favored 
by moisture, cloudy weather, weak plants, and any con- 
ition which produces the same effects, while its 
growth is hindered by dryness and anything which 
produces it, like sunshine and ventilation. Seed-beds 
should be made of fresh soil, free from anything con- 
nected with previous crops of tomatoes. The seed 
should not be planted too thickly, as a close, dense 
growth of the plants greatly favors damping-off. After 
the seedlings appear, the surface of the ground should 
he kept as dry as possible by stirring, covering the beds 
during rain, opening to let in all possible sun and wind 
«nd watering as little as possible. 
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At times when the weather is bad the plants will 
sometimes commence dying in spite of all these pre- 
cautions. At such times it is difficult to stop the 
spread of the trouble by any treatment. Some growers 
have sprinkled sulphur thickly over the young plants, 
and report some success in checking the disease. A 
sprinkling of air-slacked lime may also have a bene- 
ficial effect by drying and covering the surface of the 
soil. Further treatment consists in spraying the plants 
and seil heavily with a weak Bordeaux mixture (3 
pounds of lime, 3 pounds of bluestone and 50 gallons of 
water ), in order to check the spread of the fungus over 
the surface of the soil. Such a spraying combined 
with a sprinkling of dry sulphur, will check damping- 
off, as much as can be done by any means at times of 
continuous dull weather with conditions favorable to 
the disease. If a bed becomes badly affected, it is 
better to let it go altogether and start new plants in 
fresh soil. 

Soil sterilization by means of steam for the purpose 
of exterminating soil fungi has never been attempted 
in Caiifornia, but is being practiced quite extensively in 
certain Eastern sections for hot-houses, cold frames, 
etc. The method is simple, and kills every form of 
parasitic or other life in the soil treated. Perforated 
pipe or tile is placed in the soil in a gridiron arrange- 
ment, buried to a depth of about a foot, and steam then 
turned in from a boiler and kept up for some time. The 
soil becomes permeated with the hot steam and _ all 
fungus spores, weed seeds, insects and their eggs, etc., 
are destroyed. The growth of plants in soil after 
sich treatment is also considerably stimulated. For 
large growers of tomato or other plants who are losing 
seriously by damping-off, this method is worth consid- 
ering. The writer will be pleased to give further de- 
tails to any one interested in the subject. 

SUMMER BLIGHT. 

Under the term “blight” is commonly designated in 
California a tomato disease which is known every- 
where in the State in greater or less abundance, and 
occurs not infrequently as the cause of losses up to 
160 per cent of plants between half-grown and ma- 
turitv. This is here termed the “summer blight,” to 
distinguish it from another disease to be described 
later. The disease seems to have been known longest 
in its severe form in the San Joaquin Valley. Losses 
of entire fields of good-sized plants have been known 
there for several years, and in fact this has come to 
be almost the rule in that section. In Alameda and 
Santa Clara counties the disease has frequently been 
seen on occasional plants, but has not been considered 
as of any serious importance. In southern California 


this blight has been the cause of considerable loss jn 
recent years. In 1905 the disease was probbaly more 
general than ever before, completely ruining many 
fields in southern California, almost all in the San 
Joaquin, and causing a loss of from I to 50 per cent 
of the plants in fields all over the State. 

The principal effects of this disease are seen in the 
main or canning crop of tomatoes grown in summer, 
and in the last of the early crop. The plants, after be- 
ing set out, usually reach considerable size, bloss ming 
anc setting fruit before showing the disease. It first 
appears here and there in the field on single plants, 
which begin to fall behind the others in growth, grow 
somewhat spindling and generally sickly looking, and 
gradually turn to a dull, unhealthy color and begin to 
wilt. The leaves do not blacken or suddenly die, but 
the whole plant gradually sickens, wilts, fades away, 
aud finally collapses upon the ground and becomes en- 
tirely dead. The disease comes on gradually in the 
field, affecting plants here and there in a very scatter- 
ing manner. In the worst cases they all die before 
the summer is over, and sometimes all quite suddenly 
et the last; again, the field goes through in a 
spotted condition, with plants missing more or less 
extensively. If a badly affected or dead plant be pulled 
up, the roots are found to be decayed or destroyed. 
When first affected this is not the case; if a plant is 
pulled up as soon as it begins to show wilting and 
fading, the roots look healthy and sound. But if such 
plants be carefully dug, to avoid breaking off the 
smaller roots, it will be seen that many of the larger 
laterals are decayed at the ends and in bad condition. 
These parts are broken off, and very likely are not no- 
ticed if the plant is pulled out of the ground by force. 
By careful digging any plant which shows the symp- 
toms of the disease at all can be seen to be affected in 
the manner of a dry rot of the roots, commencing at 
the ends and working up. 

Cause.—This trouble has been commonly referred to 
as the bacterial blight, an Eastern tomato disease. It 
is not that disease, however, nor has the latter, so far 
as the writer is aware, ever been found in this State. 
This effect is somewhat similar, though not decidedly 
so. In the California disease the decayed roots show 
at all times a typical root-rot fungus of the /usarium 
type. Fungi of this sort live in the soil and cause root 
or stem rot diseases of a great variety of plants. The 
fungus grows into the roots and flourishes particularly 
in the large water-conveying ducts of the central por- 
tion. These become filled with the fungus growth and 
the supply of water is cut off from the plant above. 
The present disease is now under investigation by this 
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department, particularly as to the identity of the /*u- 
sarium, and the manner of infection of the plant. Af- 
fected plants obtained last season from Yuba City, 
Fresno, Merced, Niles, Milpitas, Los Angeles, and 
Whittier showed in all cases a disease apparently the 
same. The root decay seemed always to begin at the 
ends of the smaller roots, at a considerable depth in 
the soil, gradually working up into the tap-root. The 
plant above ground remains free from the fungus, sim- 
ply wilting and dying from starvation and lack of 
water. How the fungus spreads and in what manner 
plants first become infected are questions which must 
be determined before any definite method of prevention 
can be suggested. Growers state that the disease oc- 
curs abundantly in plants started in new soil and 
planted in new land. It is hoped to determine this and 
other important points during the coming season. 

\ Fusarium disease of watermelon is very prevalent 
in some localities where the tomato trouble occurs, but 
whether the two have any connection has not yet been 
determined. There also appears to be at least one 
very common species of Fusarium indigenous to our 
soil. In the Fusarium disease of the garden aster de- 
scribed by the writer in 1901 ( Bulletin No. 79, Massa- 
chusetts Experiment Station) it was found that plants 
which died in the field were only those which had be- 
come infected in the seed-bed, while healthy plants 
did not get the disease after being set out in the field. 
In this case the /usarium caused a damping-off of the 
seedlings. The latter is also apparently true with to- 
matoes, though the matter has not yet been thoroughly 
investigated. The California tomato disease appears 
somewhat different from the “Sleeping Disease” or 
wilt, described as being caused by Fusarium lycopersici 
Sacc., being strictly a root rot, confined to the soil. 

Control_—Pending further investigation of this dis- 
ease, little can be said concerning methods for its con- 
trol. Great care should be taken to make the seed-bed 
of absolutely new material, and to plant the field where 
the disease has not occurred. Spraying the tops is 
perfectly useless, since the trouble is entirely below 
ground. Experimental plantings are planned for this 
vear, on infected and new soil, both in the seed-bed and 
field, and on sterilized soil. Methods of soil treatment 
will also be considered. The matter of resistant varie- 
ties’ is also worthy of some attention, particularly in 
selecting seed from resistant plants in fields where 
the disease is abundant. 

WINTER BLIGHT. 

During the past fall a disease of an entirely different 

vature from that just described has come upon the win- 


ter tomato fields of the La Habra and other southern 
districts, and completely ruined them. In the distriet 
mentioned the shipments fell off within a v short 
iime from 3,000 crates per day to practicall) thing, 
and at a time when an increase should have been tak- 
ing place. Many thousands of dollars were lost to the 
growers from this cutting-off of the crop just at the 


most profitable season. The disease which brought 
about this result may be designated by the above name 
according to the season of its occurrence, to distinguish 
it from the summer disease or blight. It may be 
here that the Fusarium disease does not seem 
tinue into the fall, the late crops showing very little 
of this trouble. 

After the recent heavy November rains in southern 
California, tomato picking and shipping were just 
approaching the height of the season. The vines were 
covered with green fruit, good returns had alread 
been made, and an excellent prospect was in sight. 
Quite suddenly, however, in the early part of Decem- 
ber or last of November, this winter blight appeared 
and ruined the crop. The period was one of warm 
days and cold nights, following heavy rain. The dis- 
ease appeared quite differently from the former blight. 
There was no wilting or gradual dying of the vines 
but there first appeared dark, discolored spots on th 
fruit, stems, branches, and leaves. On the fruit a 
discolored, watery spot develops, usually on the upper 
side, and therefore mostly near the stem end. This 
increases quite rapidly, several spots appear on one to- 
mato, and it soon rots and is spoiled. Fruit of al! 
sizes is affected, from the smallest to that ready to 
pick. When sound-appearing fruit is picked from af- 
fected vines, many of the tomatoes develop the spots 
and rot in the box within a few days. In 
weather a white, mildew-like mold comes out abun- 
dantly on the affected spots. On the stems and branches 
dark spots appear and soon the whole vine becomes 
black and dead, with green tufts remaining here and 


sail 


to ce n- 


moist 


there, exactly as though the field had been struck by 
frost. In many cases this blight was mistaken for 


the effects of frost, when no frost had occurred. In 
blighted fields the ground remained covered with toma- 
toes, all spoted, infected with rot, and worthless 
Cause.—This trouble proved to be a common dis- 
ease of another plant which sometimes attacks th 
tomato, but very seldom as seriously as this. It is the 
potato blight or mildew, well known to every Eastern 
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wer as the cause of great losses in potatoes, 
blight of the tops and rotting of the tubers. 
is a parasitic fungus (Phytophthora infes- 
fans D. y.), and this same fungus was the cause of 


pe ytato-2To 
both as ¢ 
The caus 


the winter blight of the tomato. It is a disease which 
is greatly favored by wet weather, and for that reason 
attacked the tomatoes when it did, but such a destruc- 
tive eHect in this crop is quite unusual. There seems, 
‘ndeed, to be no case recorded where Phytophthora has 
affected the tomato to such an extent as this. The 
fungus is identical in every way with that of the potato, 
showing the characteristic swellings of the conidio- 
phores, and growing readily on the cut surface of po- 
tatoes. 

The white mildew seen on the surface of affected to- 
matoes is the fungus which is responsible for the 
disease. It consists of fine, branching threads which 
erow into the fruit and branches, producing the rotting 
and discoloration. The filaments also grow cut on the 
surface in moist air, and on the tips of these aérial fila- 
ments, the sporangiophores, are produced the egg- 
shaped spores of the fungus. These soon drop off and 
are scattered by the wind in all directions. Their 
further development is somewhat peculiar. Instead 
of simply sprouting and forming new filament threads 
like most spores, the contents of each one divide in- 
side into a number of smaller spores, called swarm- 
spores. The original spore, or sporangium, then opens 
at the end and the little swarm-spores flow out. Each 
one is provided on the side with two fine cilia, or tail- 
like appendages. By means of these they are able to 
swim vigorously about in drops of rain water, dew, or 
any moisture, so that by the wind blowing the sporan- 
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gia, which themselves are only about one one-thou- 
sandth of an inch in diameter, and the swimming of 
the swarm-spores, the disease is able to spread rapidly 
in wet weather. The swarm-spores finally come to 
rest, sprout, and if situated on a potato or tomato plant 
the filaments grow into the tissue, a new black spot 
appears, and the blight increases, 

In dry weather this disease is not to be feared, as it 
can only develop with an abundance of moisture. For 
this reason it is comparatively rare on potatoes in Cali- 
fornia, only occurring occasionally in sections or sea- 
sons with a great deal of rain or very heavy dews. 
Potato blight is not uncommon in the coast section of 
Monterey County, and occurred extensively about 
Sacramento on the fall crop of 1904 and the spring 
crop of 1905, both being seasons of a large amount 
of rain. The group of fungi to which Phytophthora 
belongs, the Peronosporee, all show the same moisture 
requirement and are comparatively rare in California. 
The downy mildew of the grape (Plasmopara viticola 
Berk.) is particularly conspicuous by its absence. The 
onion mildew (Peronospora schicideni Ung.) becomes 
abundant and troublesome in our great seed fields 
only in unusually wet seasons. The relation of the 
Phytophthora, or winter blight, to the tomato crop is 
therefore very positively one of moisture, and the dis 
ease need not be feared or considered at all in the 
summer crop, or at any time except when there is much 
moisture in the air from continuous heavy fog or rain. 

Treatment.—The control of this disease has been 
thoroughly worked out in Eastern States for potatoes, 
and the same methods will no doubt prove effective 
here. Treatment consists in spraying with Bordeaux 
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mixture; in climates with frequent rains in summet 
this is done several times at regular intervals, in order 
to keep the vines well covered with spray at all times 
In California this would not be necessary. Spraying 
should be regulated entirely by the rainfall. If there 
is no rain thre is no danger whatever of winter blight, 
and no need of spraying. 

If rains while the vines are in 
bearing condition, spray thoroughly with Bordeaux 
mixture immediately atter the rain stops. If there 
should be frequent showers a day or a few days apart, 
spray between showers rather than wait too long. Aim 
to cover the fruit and all parts of the vine with the 
If the mixture shows on the fruit when picked, 


occur growing or 


spray. . 
it can be easily wiped off. Bordeaux mixture is not 
poisonous. Repeat the spraying after the next rain, if 
any occurs; but continued spraying in dry weather is 


One good spraying at the right time 


not necessary. 
saved thousand of dol- 


last fall would probably have 
lars in the winter tomato crop. 
It is advisable, egard to this disease on general 
principles, not to plant toamtoes on the same land one 
vear after another, although the Phytophthora spreads 
so rapidly when conditions are favorable that this pre- 
caution could have little effect in preventing the blight. 
SUM MARY. 
Three serious tomato diseases occur in California. 
“Damping-Off” is a stem rot of the young plants 
in the which occurs mostly in wet, cloudy 
weather or in seed-beds which are over watered or 
poorly ventilated. It is caused by a fungus or various 
fungi which spread on the surface of the ground under 
such conditions and kill the young plants. To prevent 
this trouble it is necessary to use fresh earth in the 
seed-bed, keep the soil dry on top, ventilate the beds 
well, and avoid overcrowding the plants. To check the 
disease when started, spraying the soil and plants with 
weak Bordeaux mixture, followed by a sprinkling of 
sulphur, is recommended. <A trial of soil sterilization 
by means of steam is suggested to large growers. 
“Summer Blight” is a wilt and gradual dying of 
mature or partly: grown plants in the field, which 


seed-bed, 


occurs extensively in the San Joaquin Valley and 
southern California, and somewhat in the San Fran- 
cisco Bay region, mostly in the summer crop. The 


disease is caused by a species of Fusarium, a_ soil 
fungus, which causes a dry rot of the roots and cuts 
off the supply of soil water from the plant. This dis- 
ease forms one of the present subjects of investigation 
by this department. At present the only recommenda- 
tions which can be made consist in taking great pains 
to cbtain healthy plants, and planting in new soil. Ap- 


plications of lime, sulphur, etc., to the soil may be tried 
by the grower, but the effect of such treatment has not 
yet been demonstrated. Spraying can not be of any 
use with this disease. ; 

“Winter Blight” is a disease caused by tiie potato- 
blight fungus, Phytophthora infestans, which, under 
favorable conditions, has seriously affected winter to. 
matoes in southern California. The same uble was 
observed on potatoes in Sacramento County in the fall 
of 1904 and spring of 1905, and in the coast region of 
Monterey County, but is not very prevalent in Califor- 
nia. This fungus causes a spotting of green and ripe 
tomatoes, dark spots on the stems and branches and 
complete and sudden ruin of the crop. It occurs only 
after heavy rains or very heavy fogs and dews, and 
consequently affects only the winter crop of tomatoes, 
Such plantings should be sprayed heavily with Bor- 
deaux mixture after every rain to prevent the develop- 
ment of this form of blight 


Great Lakes Traffic. 

The Bureau of Statistics of the Department of Com 
merce and Labor has issued an interesting report con- 
cerning the traffic on the Detroit river and on the 
“Soo” and Welland canals during the year 1905, or 
rather during the nine months, April to December 
inclusive, in which navigation is open. On the “Soo” 
canals, of which there are two, one on the Canadian 
side of St. Mary’s river and the other on the United 
States side and both connecting Lake Superior and 
Lake Huron, the freight traffic in 1905 was 44,270,680 
net tons, of which 36,778,738 tons was south bound 
and 7,491,942 tons north bound, and this large pre- 
ponderance of the southward movement is due to the 
large shipments of iron ore from the upper lake ports 
to the railroad terminals on Lake Erie. On the De- 
troit river connecting Lakes Huron and Erie the do- 
mestic freight during the year was 53,039,086 tons, of 
which 39,991,085 tons was south bound and 13,648,001 
tons north bound, this heavy movement south being 
due again to the large iron ore shipments. Qn the 
Welland canal, in the Canadian Province of (ntario, 
connecting Lakes Er‘e and Ontario and paralleling the 
Niagara river, the total freight traffic was 979.807 tons 
of which 715,595 tons was down traffic and 263,212 
tons up traffic. 





IF YOU WANT TO GET A POSITION AS FACTORY SUPERIN- 
TENDENT OR PROCESSOR ; OR IF YOU WANT TO EMPLOY 
A SUPERINTENDENT OR A PROCESSOR, TRY A WANT AD. 
INTRECANNER =————— a 




















TRADE-MARKS 


REGISTRATION OF PRINTS, LABELS AND TRADE-MARKS. 
U.S. PATENT OFFICE AND FOREIGN PRACTICE. 
REGISTRATION UNDER THE COMMON LAW. 
SEARCHES AND SPECIAL INVESTIGATIONS. 


MAXIMUM SERVICE---MINIMUM EXPENSE. 


The D. L. R. B 


ESTABLISHED 


SCHILLER BUILDING, 
109 Randoiph St. 


1901 


CHICAGO 








Si EK - © 


THE GREAT STICKER 
A PERFECT PASTE IN POWDER FORM. 
GUARANTEED to be the BEST and MOST 
ECONOMICAL Paste for Canners. 





CLARK PAPER © MFG. CO., 


ROCHESTER, N. Y. 


35 AGENCIES. 






































Trade of The United States with Argentina. 


rce of the United States with Argentina ag- 
eregates over 40 million dollars per annum, and is 
growing very rapidly. In the fiscal year 1905—the 
year ending June 30—the total was 39 million dollars ; 
in the calendar year 1905 the total was 45% million 
dollars, and in the eight months of the fiscal year 1906, 
for which the Department of Commerce and Labor, 
through its Bureau of Statistics, has presented figures, 
the total of 34 1-3 millions seems to justify the pre- 
diction that for the full fiscal year which ends June 
39 will reach 50 million dollars. 
" Notwithstanding the rapid growth in the trade of the 
United States with Argentina, the percentage of its 
imports supplied from this country is comparatively 
small, being but about 13 per cent of its total imports, 
while we supply 36 per cent of the imports of Vene- 
mela, 34 per cent of those of Colombia, 29 per cent of 
those of british Guiana, 25 per cent of those of Ecua- 
dor, 18 per cent of those of Peru, and +15 per cent of 
those of the Dutch West Indies. The South Ameri- 
can countries whose percentages of imports from the 
United States are less than that of Argentina are: 
Brazil, which takes but 11 per cent of her imports from 
us; Chile, 8% per cent; Uruguay, 8% per cent; Bo- 
livia, 6 2-3 per cent, and Paraguay, 3% per cent. The 
total imports of all South America are, in round terms, 
450 million dollars, of which the United States sup- 
plies about 13 per cent, and the total exports of all 
South America are 630 million dollars, of which the 
United States takes about 22 per cent. 

Naturally the United States takes a small percent- 
age of the exports of Argentina, since the products of 
that country for exportation are largely of the same 


Comn 
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character as those of the United States, namely, wheat, 
corn, and meats, our chief importations from Argen- 
tina being wool, 7%, million dollars, and hides and 
skins, 5 millions. The United States takes less than 
4 per cent of the exports of Argentina and supplies 
13 per cent of her imports. The bulk of Argentina’s 
imports are drawn from European countries, her own 
figures of imports for 1905 showing the total importa- 
tion from the United Kingdom to be 66 million dol- 
lars; from Germany, 28 millions; from the United 
States, a little less than 28 millions; from France, over 
20 millions, and Italy, 19% millions. The principal 
imports of Argentina are textiles, wearing apparel, 
manufactures of iron and steel, manufactures of wood, 
pottery, glass, chemicals, mineral oils, paper, and to- 
bacco. Of iron and steel manufactures, mineral oil, 
and tobacco the United States supplies a fair share, 
but in other articles, especially textiles, the proportion 
drawn from the United States is very small. 

Taking our own figures of exports to Argentina, 
agricultural implements amounted in 1905 to 5 million 
dollars, against a litthe more than 1 million dollars in 
1895 ; manufactures of iron and steel, nearly 6 million 
dollars, against but about a half million dollars in 
1895; mineral oils, nearly 2'4 million dollars, against 
less than 1 million dollars in 1895; and wood and man- 
ufactures thereof, about 3% millions, against less than 
1 million dollars in 1895. 

Taking up more in detail the principal articles ex- 
ported to Argentina, mowers and reapers showed in 
1905 a total of $1,472,156, against $817,445 in 1895; 
and all other agricultural implements, $3,560,597, 
against $187,106 in 1895. Railway cars in 1905 
amounted to $673,724, against $56,750 in 1895; patent 
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very likely you will use it. 


made. Write us. 





hy Wrap By Ha 


nd| 


and pay more than twice as much for the work than 
those using BURT WRAPPING MACHINES? 


Expensive economy, don’t you think? 


The BURT WRAPPER does surprisingly neat and 


uniform work at one-half cent (1-2c) a case. 


If you will but investigate the merits of this machine, 
Its installation would prove 
one of the best ‘machinery investments’ you ever 











a 


Burt Machine Company, 
BALTIMORE. 
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Want Advertisements. 


To Ieure Insertion Under This Heading Copy for Want Advertisements Should be in This Office 


Not Later Than Tuesday. 


WANTED 

WANTED—Power tomato scalder and copper jacket ket 
tles, large siz Acme Preserve Co.. Adrian, Mich 
WANTED—3-LB \ND GALLON PUMPKIN \D 
dress with full particulars and lowest prices Spot Cash.” 
care Lik CANNE} 
WANTED—TO CORRESPOND WITH PARTY CA 
pable of taking of pickle factor Address “N,” care 
HE CANNEI 


superintend 


eood refer 


WANTED-—Situation by exp rienced packet ’ 
ent for last five years at large western factory; 
ences. Address “S” 150, care THE CANNER 


WANTED—POSITION BY UP-TO-DATE PROCES- 
sor and superintendent; reliable and industrious; best of ref- 
erences furnished. Address Up-to-date, care THE CANNER. 


WANTED—LIST WITH ME ALL SECOND-HAND MA- 
chinery you have for sale, or state your requirements in this 
line of which I make a specialty. H. Cottingham, Baltimore, 


Md. 

WANTED—FIRST-CLASS MAN WITH REFERENCI 
to take charge of Li wkins capper perm ent situa 
for the right man \ddress Haserot Canneries Co., Forest 

ville, N. Y., Branch 

WANTED—RELIABLE PROCESSOR AND MACHIN 
ist, one who can take charge and operate successfully cap 

ping machine and all other machinery m a tomato canning 

plant, and also be good general man about factory; references 

required. Address Kane Canning Co., Kane, Ii] 


WANTED—POSITION AS SUPERINTENDENT OF 

capping room. One who thoroughly understands Hawkins 
capping machine. Familiar with all kinds canning machinery, 
good tipper and hand capper. Good record and best of ref 


erences. Address “Capper Man,” care THE CANNER. 
WANTED—GOOD MACHINIST, ONE WHO CAN 


take full charge of machinery in canning plant, including 
boilers and engine; must also be good general man about 
factory when not employed in caring for mechanical equip- 
ment; only good, first class man wanted; to such good wages 
and permanent employment will be given. Iroquois Canning 
Co., Onarga, Il. 


WANTED—BOILED OR CONDENSED CIDER AND 


Vinegar on 
TM barn 


Chicago, Illinois 
FOR SALE 


(lwo Monitor pea blanchers; used one season; 
! 


Address “Ned,” care Tie CANNER 


FOR SALI 
first-class condition 
FOR SALE—1 GRASSHOPPER SCALDER AND 1 M. & 

B. Tomato Filler. First-class condition. Address D 25, 
care THE CANNER 
FOR SALE—QUITE A NICE LOT OF PUMPKIN 

seed, shipped in any quantity desired. Address, Clay 
City Packing Co., Clay City, Ind. 


FOR SALI 1 LARGE BOOMER & BOSCHERT APPLE 

grater complete, wit! stra set of knives: cost S61t.00; neve 
used: make best ofter Address The Paul Tavlor Brown 
Company, 76 Hudson St., New York City 








FOR SALE--CHOICEST STOWELL’S EVERGREEN 

Sweet Corn Seed, guaranteed germination 90 per cent, 
Pure seed of highest vatality at very low prices. Can make 
immediate shipments from stock at Peoria, Ill. Address, 
Dobry Sweet Corn Seed Co., St. Paul, Neb. 


FOR SALE—CANNING FACTORY COMPLETE OR 

will sell machinery separate; 50-h. p. boiler, 12-h. p. engine, 
corn cooker, corn cutter, tomato filler, open and closed kettles, 
pulp machine. ete.; attractive prices. John B. Hull, Jr., Great 
Barrington, Mass 


FOR SALE—ONE “EUREKA” GREEN PEA GRADER, 

No. 400; one “Stevens” can filler for tomatoes; one Ayars 
topper and wiper; one Grasshopper tomato scalder. All in 
good condition. For particulars address “F. A.,” care Tue 
CANNER. 


FOR SALE—SECOND-HAND, GOOD CONDITION, IF 

unsold on reply: 2 Canners’ Supply Co. scalders, $75 each; 
2 Stevens tomato fillers, $50 each; 2 Monitor pea graders: 
1 No. 3 Cox capper, $75each. Address “X. Y. Z.,"’ care 
THE CANNER. 


SEED CORN FOR SALE—We have a surplus stock of 
choice Old Colony, Stowell’s Evergreen, Acme Early Ever- 
green seed corn for sale at $1.00 per bushel, net cash. This 
seed is our own growing, of high germination, and has been 
thoroughly selected and sorted; will be glad to furnish sam- 
ples. Illinois Canning company, Hoopeston, Il. 


Burnham corn cooker. 
M. & S. corn silker. 
Sprague continuous steam exhauster. 
Baker standard steam chest. 
Steam engines, 2, 4 and to H. P. 
Can making tools, foot power presses, solder 
cutter, etc. 

Acme Preserve Co., 


FOR SALE 


Adrian, Mich. 


CODE BOOKS. 

iN RESPONSE TO A GREAT MANY INQUIRIES, WE 

have arranged to accept orders for all codes published, ex- 
cepting those intended for strictly private use. We cannot 
ciscount publishers’ prices, but by ordering through us we 
serve your conveniences by saving you the trouble of send- 
ing separate orders to each publisher. Order code books 
through Tue CaNnner, 22 E. Randolph St., Chicago. 


CANNED GOODS ARE TOO CHEAP. WHY SELL AT 
present quotations, when you can store with WAKEM 
& McLAuGHLIN, Inc., Chicago, borrow money if 
needed, and holi goods for higher prices? Goods held 


Ee 


eee 





in Chicago command a higher price on account 0! 
being on the spot. Warehouses frost proof; no charge 
for cartage. Address WAKEM & MCLAUGHLIN, Int. 
362 Illinois Street, Chicago. 
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OR S -LB. SHOOKS @ 5'4c, 3-LB. SHOOKS @ Wabash and Lake Erie & Western R. R.; brick building two 
st4e ooks (per 6 cans) @ 8c, gallon shooks (pet and a half stories and basement, 100 ft. front 179 ft. deep with 
: Shearman Mercantile Co., Indianapolis, [nd heavy stone and brick walls, 43,459 square ft. floor space in 
F = main building, also frame building about 100 ft. square and 
FACTORY PROPERTY shed 142 ft. by 50 ft., boiler, engine, cider press and other 
fixtures; five acres ground, two wells and pump, outside plat- 
We ot factory at Lafayette, Ind., a good farming and form 16 ft. wide, 328 ft. long. Will be sold complete $15,000. 
vardenit tion, switch connection with Big Four, Monon, I’, A. Waidner, 42 River St., Chicago, Ill. 
—\—_ 
ind pt etary medicines, $198.465 in 1905, against ‘The miscible, or soluble, oils, as represented by 
$9 3.909 1845; cotton cloths, $385.908 in 1905,  Scalecide, have given some good and some unfavor- 
against S188,247 in 1895, and all other cotton goods, able results. They require further testing before they 
$358.18 1goO5, against $18,209 in 1895. semi s be recommended. 
twine is an important item in the exports to Argentina, “If interested the bulletin may be obtained free by 
the value sent thereto from the United States in 1905 requesting a copy from the Station.” 
having n $1,580,231, against $272,906 in 1895 ; and —_—— 
cordage in 1096 15 $105,386, against $36,159 in 1895. To Can Halibut on the Coast. 
. ; 4 t ] “< a= tha Teritacl 
Mxnorts of steel rails to oO ¢ ) tn 1 | “Cc 
Export teel rails to Argentina from the Unitec Pacific 


193,237, against noth- 
chiefly for fenc- 
against $21,552 in 
and tools, in 
18o5, and sewing ma- 
1895; refined min- 


States in 1g05 amounted to $1 
ing in 1895 and $30,222 in 1897; wire, 
ing, in 1905 amounted to $520,085, 
1895; bu hardware, 
$583,809, against $141,354 in 
chines $507.914, against $53,504 in 

illuminating purposes, in 1905 $2,142,886, 
against $607,296 in 1895; lubricating oil, $219,888 in 
1895; paper for printing, 
in 1895 and $12,118 


Iders’ saws, 1QO5 


eral oil, for 


1905, against $205,058 in 
1905, against not thing 
dene Pate $120,827 in 1905, 


antic in 
5 in 1895; 
ards, deals, planks, joists and scantlingss, $2, 158,055 in 
15.501 in other lumber, 
against $100,728 in 1895; furniture, 


agi inst $6.07 


1y05, against S6f 1805 ; $1,093, 


O13 1m 1QO5, $220,- 


471 in 1905. against $59,138 in 1895, and all other 
yvood and manufactures thereof, $177,807 in 1905, 
wainsi “$47.951 in 1895. 

Imports into the United States from Argentina, as 


already indicated, are chiefly raw and hides. The 
value of wool imported from Argentina 
against $2,412,889 in 


wool 
Was in 
I8Q5; of 


IQOs 


$7,048,790, goatskins 


$1,202.944 in 1905, against $519,700 in 1895, and of 
all other hides and skins, chiefly hides of cattle, $3, 
853.401 in 1905, against $3,662,304 in 1895. 

Trade between the United States and Argentina has 


1895 the 
were $7,675,270, and in 

tal exports to Argentina were 
6,103, and in 1905 $23 


srown rapidly during the past decade. In 
otal 1 \rgentina 
1905 $15,354,901 ; the 1 

in 1895 $4.- 


ports from 


564 050 these 
figures being in each case for the fiscal vear. The 
figures for the eight months of the fiscal 


cs 


Ss vear LQouo 
indicate that our imports from Argentina will for the 
tull fiscal vear 1906 amount to approximately 18 mil 


lion do‘lars and the exports thereto 
millions. 


approximately 32 


San Jose Scale in New York State. 


bulietin NC, 273 ol tire Vew Vu rk 


ation says: 


\er-cuitural Ex 


iment S- 


‘The San Jose scate is still with us; and only in 
“easing, careful work will prevent its destructive 
pread in many fruit sections of the State. A timely 
\ rd on the subject is given in Bulletin No. 273 of the 
Stati nat Geneva. The experiments conducted by the 
Station in 1go4 and 1905 indicate that the lime and 
sulphur wash, boiled by fire or steam, is the most re- 
lable of all remedies so far tested: and that this mix- 
ture is safe to use, in most cases, as a fall, or as a win- 


ter and spr.ng application. 

\ The kerosene-limoid combinations have not proven 
eHective in Station and in many have 
caused injury, 


tests: 


Cases 


\n innovation in the fishing industry of the 
coast, which gives every indication now of being suc- 
cessful, has been introduced by Gorman & Co., of 
Seattle, one of the largest packers here, in the canning 
of halibut. 

Prior experiments in this do not appear to have 
been successful, the preduct acquiring a disagreeable 
afier remaining in the can a certain length of 
time. ‘The latest trial by Gorman & Co., however, 
gives promise of ultimately doing away with this ob- 
jection. Sample cans of the preserved halibut on ex- 
hibition here have attracted much attention. Fisher- 
men say that canned halibut will mean a revolution of 
the fishing industry. 


taste 





IF YOU WANT TO BUY OR SELL NEW OR SECOND-HAND 
CANNING MACHINERY; SELL OR BUY A CANNING FAC- 


TORY; SELL OR BUY SEED CORN, SEED PEAS, ETC. 
A WANT AD. IN THE CANNER ——— 


TRY 

















A PLAIN STATEMENT 


The Leonard Seed Co. 


This firm is well known to the canners and packers 
of the United States. It is the largest seed growing firm 
of the central west, where a very large portion of the 
seeds used by canners are produced. Its growing 
stations are variously located. Beans in different parts 
of Michigan and Wisconsin, where the soil produces the 
bright sample and high germinating quality; Peas in 
selected parts of northern Michigan and Wisconsin where 
freedom from bugs and full maturity is assured; Vine 
seeds and sweet corn in several states where the con- 
ditions are most suited to their growth. Garden seeds of 


all kinds at the points safely adapted to their best develop- 


ments. Both as to quality and quantity it meets the 
demands of its large and constantly increasing trade — 
Extract from 7he Canner, March 30, 1905. 


WE SUPPLY EVERYTHING IN SEED THAT CANNERS NEED 
WRITE FOR PRICES 


143 West 
LEONARD “3%: 
Street 

akele SEED CO 
* 


East Kenzie 
CHICACO 


Street 
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CONVEYOR APPARATUS 


HUSA PULSE 


Conn || covve 


SCALE & WAGON OUMP HUSKING SHEO 





(THE ABOVE ILLUSTRATION SHOWS THE NEW SYSTEM FOR UNLOADING AND DISTRIBUTING CORN AT HUSKING SHEDS) 
Submit all your conveyor problems to us. We make estimates to fit each particular case, sending expert to go over all details without 
charge. If you want the work done RIGHT, we are the people you are looking for. This department of our work is in charge of Mr. Otis B. 
Wescott, the well known Mechanical Engineer and Expert in Conveyor Apparatus. 


SPRAGUE CANNING MACHINERY COMPANY, CHICAGO, ILLINOIS. 








THE SPRAGUE-HAWKINS POWER HOIST AND CONVEYOR 














Sold under the Sprague Canning Machinery Company's guarantee of perfect satisfaction._ Price complete, with 50 feet ofgtrack!and cables, $300.00, 
F. 


O. B. cars Hoopeston, Illinois. For further information and catalogues, address 


Sprague Canning Machinery Company, _ Sole Owners and Manufacturers, Chicago, Illinois. 














The HARRIS PATENT POWER HOIST anp CARRYING | MACHINE 













Sold under C. S. Harris Com- 
pany’s guarantee of perfect satis- 
faction. Price complete with so 
feet of Track and Cables, $300.00, 
F. O. B. cars Rome, N.Y. For 
further information and catalogue 
address 

















Cc. S. HARRIS COMPANY, Sole Owners & Manufacturers, ROME, N. Y. 























RAYMOND LEAD COMPANY 


LAKE AND CLINTON STREETS 


CHICAGO 





MANUFACTURERS OF 


SOLDERS 


OF ALL KINDS FOR 
Canners’ Use 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 
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A MODEL CANNING FACTORY 


The plant shown is one of the most complete and 
perfectly appointed in the country. Under 


The Hastings System 


it cost less than if the owners had undertaken their 
own contracting. We saved them money and gave 
them a better, more practical and more economical 
plant to operate. 











We Build Everything for the Fruit and Vegetable 


packing business. We constantly employ expert 
engineers, architects and superintendents. 


Our Experience is Your Safeguard. Our line of 
machinery is complete, including Automatic Corn and 
Tomato Fillers, Power Capping Machinery, Horizon- 
tal, Open and Closed Retorts, Traveling Hoists, etc., 
Engines, Boilers, Pipe, Fittings, Belting and other 
general equipment—all modern and efficient in every 
respect, 


Refitting for Profit—If your factory expense is 
eating up your profits, write us. Wecan turn the flow 
of money the other way. Address 


THE HASTINGS INDUSTRIAL CoO., 


Cor. LaSalle and Lake Streets, - - Chicago, Iil. 




















The Art of 


Canning and 








Preserving 


AS AN INDUSTRY 


By Dr. Jean Pacrette of Paris 








Formulas and Recipes Actually Used 
by the Author and Prominent Packers 


Price $5.00, Draft with Order 


In offering the canning trade this 

work we do so in the belief that 

it is the most complete and com- 

prehensive of all the text book on 

the art of canning. Send all 
orders to 








The CANNER 


22 Randolph Street, r Chicago, Illinois 
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DIRECTORY 


Canners and Packers of 
North America 


aS 


This directory of the canning business is 
strictly up-to-date and unquestionably the most 
valuable list of new names ever offered to the 
trade. It gives the names and addresses of 
canners of vegetables, fruits, fish, oysters, milk, 
etc.; manufacturers of pickles, catsup, pre- 
serves, etc., in the United States and Canada. 
It also gives the names of goods packed by 
each factory and the brands under which they 
are sold. Every name in the 1905 directory is 
carefully revised and corrected, making the 
directory as nearly complete and accurate as it 
is possible to make a book of this kind. 

Price, 1905 directory, including the March 
and May extras, $5.00 post paid. Cash must 
accompany order, Order through 


The Canner Publishing Co., 
22 E. Randolph St., CHICAGO 
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° -— «If it’s used in a Canning Factory 
un ri we can furnish it. 
























Blanching Basket 
for Peas, String Beans, Etc. 





Can Tongs 


Special Tomato 
Peeling Knife 
(actual size) 







Wooden Peeling Buckets Fibre 






Soldering Coppers Tipping Coppers Capping Steels 


—— - $$ ——_—_ 





————— ~ —— ——— 


Sprague Canning Machinery | Co. 


DANIEL G. TRENCH & CO., General Agents 





42 River Street, CHICAGO, ILL. 











THE CANNER AND DRIED FRUIT PACKER. 


TESTIMONIAL 
ON 


The Hawkins Universal Exhauster 





Baltimore, [1d., March 8, 1906 


Sprague Canning Machinery Co. 
Daniel G. Trench & Co., Gen’! Agents, Chicago, Ill. 


Gentlemen:—In reference to the Hawkins Universal Exhauster which was 
recently installed in our factory to replace chain Exhauster, would say that 
this new Exhauster is perfectly satisfactory and does its work like a dream— 
we are more than satisfied and appreciate your making good the guarantee 
to us. This now makes the continuous line we bought from you satisfactory 
in every respect. 

The John Boyle Company 
By C. J. B. 


OPERATION 





As shown by illustrations the cans are received in single line direct from Filler and fed into the machine 
automatically by the well known Hawkins Disc Feed Mechanism and carried by intercommunicating revolving 
discs. The steam is supplied by curved pipes which conform to the lines of travel of the cans, 


_ 


SIZES AND CAPACITY 





This machine can be furnished any size and any capacity desired. The standard sizes are as follows, 
capacities mentioned being based on two minutes exhaust: 


NO. CAPACITY 3 LB. CANS. FLOOR SPACE. 
8 45 per min. 5 x 11 feet. 
10 alr 6x13 ~ 
12 . 5S x 35 

14 80 Dx Al 

16 91 »>x 19 
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For further particulars and testimonials address 


SPRAGUE CANNING MACHINERY CO. 


4? River Street, CHICAGO, ILL. 
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WANTED 


A canning factory to be 
{ located in a thriving 
town situated in the 

heart of the fruit growing and 
trucking district of Florida, 
where vast quantities of straw- 
berries, beans, tomatoes, cucum- 
bers, etc., go to waste in the 
fields every year. @, This isan 
exceptionally good opportunity, 
and should be looked into with- 
outdelay A AR ARRAAR 





For additional informatien address 


J. W. WHITE, 


GENERAL INOUSTRIAL AGENT 


SHA BOAR D 
AIR LINE RAILWAY 





PORTSMOUTH, VA, 

















The Growing South 


No other section is forging ahead so fast as the 
Southeastern States, in agriculture, horticulture, 
factory building and general progress. The last 
year’s record along the 


SOUTHERN RAILWAY and 
MOBILE G OHIO RAILWAY 


of investments in factories and improvements was 
over $119,000.006; for four years, $464,000,000. 
Splendid Opportunities exist in Alabama, Geor- 
gia, Kentucky, Mississippi, North Carolina, South 
Carolina, Tennessee and*Virginia; and in Southern 
Illinois and Southern Indiana, for investments of 
all kinds; in timber, mineral and other lands. 
Factory Locations— Where all conditions are 
favorable for making and marketing iron and steel 
and their products, all kinds of wood-using articles 
and nearly every other line of industry. There area 
number of places where the right kind of a location 
may be had for Canneries. These are finest fruit 
and vegetable sections. 

Publications and special information furnished. 
Our department is a Bureau of Free Information 
for all seeking locations or investments. 


M. V. Richards 
Land and Industrial Agent 
Southern Railroad and Mohile and Ohio Railroad 

Washington, D.C. 

Cuas. S. Cuase, Agent 

722 Chemical Building, St. Louis, Mo. 
M. A. Hays, Agent 
225 Dearborn Street, Chicago, II11. 




















ont Wai 


Put Your Want Ad. 
into the CANNER 


To-Da 


toGet Answers 








CUT THIS OUT 











RIGHT AWAY 











For New Subscribers 
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THE CANNER AND DRIED FRUIT PACKER 
PUBLISHING CO. 


22 Randolph Street, CHICAGO 


@_ Please send us THE CANNER AND DrieD FRUIT 
PackER for ONE YEAR, for which we will remit 
Three Dollars (Foreign Subscriptions Five Dollars) 


within the next sixty days. 


Name 








Address. 


Town 





State 




















~ CANNERS’ ORGANIZATIONS. 


‘x HE associations listed below include the principal canners’ organizations in this country. Their objects are to protect 
the packers of hermetically sealed fruits and vegetables against unjust and unlawful exactions, to reform abuses, to 
amicably settle differences between their members, to aid and assist in promoting among them that good fellowship 
and friendly intercourse so essential to the successful prosecution of the business, and to consummate any other results 
which shall tend to guard their interests, maintain their welfare and promote the consumption of their products. 


Western Packers’ Canned Goods Asgortatton. 


L. A. SEARS, President ‘ L. J. RISSER, Vice-President FRIEND F. WILEY, Sec’y and Treas. 
Chillicothe, Ohio Onarga, Illinois Edinburg, Indiana 
EXECUTIVE COMMITTEE 
. C. ELLIS, Vinton, Iowa S. F. MARTIN, Blair, Nebraska EDWAR® REYNOLDS, Sturgeon Bay, Wis. 
@ Dues $10. ee per year. Active canners in Colorado, Illinois, Indiana, lowa, Kentucky, Michigan, Minnesota, Missouri, Kansas, 
Nebraska, Ohio, Utah and Wisconsin are eligible for membership. 
¢ Address communications to FRIEND F. WILEY, Secretary, Edinburg, Ind. 





Atlantic States Packers’ Assoctatton. 


GEO. G. BAILEY, President, Rome, N. Y. H. P. CANNON, Secretary and Treasurer, Bridgeville, Del. 
EXECUTIVE COMMITTEE 
GEO. G. BAILEY, Rome, N. Y. H. P. CANNON, Bridgeville. Del. J. B. HUDSON, Holly, N. Y. 
JOSEPH BRAKELEY, Freehold, N. J. CHAS. W. ROSS, Frederick, Md. 
@ Any person or firm engaged in the canned goods business or any trade pertaining thereto may become a member of this 
association. Annual meetings are held on the second Tuesday in each February. 
@ Address communications to H. P. CANNON, Secretary, Bridgeville, Delaware. 


Tri-State Packers’ Lssoctatton. 


O. HOFFECKER. President, Smyrna, Del. E. GREENABAUM, Vice-President, Seaford, Del. O. L. JONES, Vice-President, Salem, N. J. 
CHAS. T. WRIGHTSON, Vice-President, Easton, Md. C. M. DASHIELL, Secretary and Treasurer, Princess Anne, Md. 


EXECUTIVE COMMITTEE 
(One Member from each County in the three States.) 
CHARLES S. STEVENS, Cedarville, N.J. | ARTHUR D. AYARS, Bridgeton, N.J. | LUKE F. SMITH, Salem, N.J. | T. M. TOWLE, Glassboro, N. J. 
DANIEL HIRSCH, Milford, Del. JOHN S. REYNOLDS, Frederica, Del. | O.R. WRIGHT, Hurlock,Md. | C.W. PANCOAST, Delaware City, Del. 
W. E. HEARN, Cambridge, Md. H. B. MESSENGER, Federalsburg, Md. _1. T. SAULSBURY, Ridgely, Md. CHAS. T. WRIGHTSON, Easton, Md. 
N. P. DASHIELL, Quantico, Md. L. M. MILBOURNE, Kingston, Md. Cc. W. BAKER, Aberdeen, Md. HUGH S. OREM, Baltimore, Md. 
@ Any person or firm engaged in the packing of canned goods in the States of New Jersey, Delaware and Maryland and the 
Eastern shore of Virginia, may become a member. The annual meetings are held on the last Tuesday in each January. 
Annual dues, $5.00. @ Address communications to C. M. DASHIELL, Secretary, I Princess ss Anne, Maryland. 


New Pork State Canned Goods Packers’ Assorctation. 


JAMES P. OLNEY, Pres., Rome, N. Y. S. THORNE, Vice-Pres.,Geneva,N.Y. A.R.HATFIELD, Sec'y, Utica,N.Y. M.N. WENTWORTH, Treas., Rome, N. Y. 


EXECUTIVE COMMITTEE 
J. C. WINTERS, Mt. Morris, N.Y. G.G. BAILEY, Rome, N.Y. A.V.LANE.Utica,N.Y. H.C. HEMMINGWAY, Syracuse,N.Y. J. P. OLNEY, Rome, N.Y. 


LEGISLATIVE COMMITTEE 
S. F. SHERMAN, Utica, N. Y. E. K. BURNHAM, Newark, N. Y. F. F. HUBBARD, Canastota, N. Y. 


ARBITRATION COMMITTEE 
L. P. HAVILAND, Camden, N. Y. C. H. HUNT, Buffalo, N, Y. BURT OLNEY, Oneida, N. Y. 


FREIGHT RATES COMMITTEE 
F. D. H. COBB, Rochester, N. Y. E. F. REED, Buffalo, N. Y 
@, Any person, firm or corporation engaged in the canning business in this state is eligibleto membership. Dues are $5.00 a 
year. Threeregular meetings are held yearly at Syracuse. Address communications to A. R. HATFIELD, Secretary, Utica. 


Fltnnesota Canners’ Assoctation. 


M. H. HEGERLE, President, St. Bonifacius. H. C. HULL, Vice-President, Cokato. JOHN S. HUGHES, Secy., LeSueur. A. M. HATCH, Treas., Faribault. 
EXECUTIVE COMMITTEE 

M. H. HEGERLE, St. Bonifacius. JOHN S. HUGHES, LeSueur. ALBERT KOENIG, Plainview. F. W. DOUTHITT, Cokato. HENRY VERKENNIS. 

@ Only those engaged in the canning industry in Minresota are eligible to membership. Annual dues, $5.00. 

@ Address communications to JOHN S. HUGHES, Le Sueur. 


FJowa Canners’ Assorctation. 


C, W. MILLER, President, Vinton, Ia A. T. BIRCHARD, Vice-President. Marshalltown, Ia. H. S. GILKEY, Secretary and Treasurer, Cedar Falls, la. 


EXECUTIVE COMMITTEE 
W. C. ELLIS, Vinton, Iowa. J. WACKERBARTH, Independence, lowa. CARLOS KELLEY, Waverly, Iowa. 


ARBITRATION COMMITTEE 
JOSEPH NURRE, Blair, Nebraska. R. O. WOODWARD, Elgin, Iowa. N. I. NELSON, Lake Mills, Iowa. 


@ Only persons or firms engaged in the manufacture of canned vegetables Or fruits shall become members of this Association. 
The annual meetings for election of officers are held on the second Wednesday of November of each year at Waterloo. 
Annual dues, $10.00. @,Address communications to H. S. GILKEY, Secretary, Cedar Falls. 


HMissourt State Canners’ Assoctatton. 


R. B. GILLETTE, President, Marionville F, KNICKERBOCKER, Vice-President, Savannah F. C. BENTLEY, Secretary-Treasurer, Springfield 
@Persons and firms engaged in the canning business in Missouri are eligible to membership. @|Address communications 
to F, C. BENTLEY, ’, Secretary, , Springville. 


The Gulf Coast Canners’ Assoctatton. 


CHARLES H. TORSCH, President, Bay St. Louis, Miss. W. K. M. DUKATE, Biloxi, Miss. I. HEIDENHEIM, Secretary-Treasurer, Biloxi, Miss. 
EXECUTIVE COMMITTEE 
CHARLES H. TORSCH, Pass Christian, Miss. © W. K. M. DUKATE, Biloxi, Miss. | H. BENTZ, New Orleans,La. J. V. DUNBAR, Dunbar, La. 
@Canners and packers in the gulf coast states cre el! gible to membership. @.Address communications to I. HEIDENHEIM, 
Secretary, Biloxi, Miss. 
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se Company »2 








PACKERS REALIZE THAT GOOD CANS, WHEN 
THEY ARE WANTED AND IN ANY DESIRED 
QUANTITY, ARE INDISPENSABLE. WE HAVE 
THE BEST CANS, THE BEST MACHINERY, TAE 
BEST SHIPPING FACILITIES, AND THE MOST 
CAREFUL TRAFFIC ARRANGEMENTS THAT 
YEARS OF EXPERIENCE CAN PRODUCE 
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ADDRESS 


NEW YORK : CHICAGO : BALTIMORE : SAN FRANCISCO 











